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ART and M MYSTERY 


COOKERY: 


Wherein the whole ART is revealed ina 
more eaſie and perfect Method, than hach þ 
been publiſnt in any Langus | 


Expert and ready Wayes for the Dreſſii of all Sorts of 
FLESH, FOWL, and FIS H, with variety of SAU CES | 
proper for each of chem, and how to raiſe all manner; 
of Paftes; the beft Ditections for all ſotts of Kickſh 
alſo the Teams of CARVINGandSEWING. 


An exact Account of all Diſhes for all Seaſons of the 
Year, with other A /a mode Coriefities,.. 


The Third Edition, wich large Additions thre 
the whole Werk; befides two hundred Figures res of f 

AF. veral Forms for all” manner of bake't Meat „ (eit 
Fleſh ot Fiſh) as Pyes, Tarts, Cuſtards, Chee 5 
and Fl6renrities , placed in Tables, and directed to tl 
Pages rhey appertain to. IE 


Gipprored by the e fifty five Years Experience and bas - 
of ROBERT MAT, in his Attendance on ſeve- 4; 


ral Ferber of grear Honour. 64 
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ed for N. Brooke, and are to be fold b 20 SI, 
ki ſhop under the Dyal of St. Dunſt an * 5 IP 
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To the Right Honourable my Lord 
Mountague, W Lord Lumley, 
and my Lord Dormer; and wth; = 
Right Worſhipful Sir Kenelms 
Digby ; /o well known, to this 
N ation for their Admired Hoſpi- 3 


talities. 
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Right Hononrable, and Right Worſhipful, 


E is an Alien, a meer Stranger in E#zland 

| that hath not been acquainted with your "53 
generous Houſe-keepingsz for my. n 
part, my more particular Tyes of ſervice to you wy A 
Honoured Lords, have built me up to the helghedk k 
this Experience, for which this Book now at laſt. 
dares appear to the World : raoſe times Which i 
attended upon your Honours were thoſe Golden 
Days of Peace and Hoſpitality, when you enjoy.'d 2 
your own, ſo as to entertain and relieve others. 4 
Right Honourable, and Right Worſhipſul, 1 
have not only been an Eye-witneſs, but inteteſte =" 

: pÞ4.my attendance z {@as that I may juſtly ack 
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The Epiſtle Dedicatory. 
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ledge thoſe Triumphs and magnificent Trophies 
of Cookery that have adorned your Tables; nor 
can I but conſeſs to the world, except I ſhould be 
guilty of the higheſt ingratitude, that the onely 

ructure of this my Art and Knowledge, I owed' - 
to your coſts, generous and inimitable Expences; 
thy not onely I have derived my experience, but 
your Countrey hath reapt the plenty of your Hu- 
manity and charitable Bounties. 

Right Honourable» and Right Worſhipful, Hol- 
pitality which was once a Relique of the Gentry, 
and a known Cognizance to all ancient Houſes, 
hath loft her Title through the unhappy and cruel 
Diſturbances of theſe Times, ſhe is now repoſing 
of her lately fo allarum'd Head on your Beds of 
Honour: In the mean ſpace, that our Engliſh - 
: World may know the Mecenas's and Patrons of 


N this Generous Art, I have expoſed this Volume to 


the publick, under the Tuition of your Names; at 
Whoſe Feet I proſtrate theſe Endeavours,and ſhall 


for ever remain 
| Tour moſt humbly. devo- 


From Sholeby in ted Servant, 
Leiceſterſhire. ROBERT MAY. 


September 29. 1664, 


* 


n 


hd * 129 8 „ 


. _ * * 1 ——— a | N 
1 


— ue — Le—_—_ — © — SY 


HENTRHERER EE EIEHER? © 


To the Maſler Cooks, and to ſuch 

* young Prattztioners of the Art of 
Cookery, to whom this Book maybe 
uſeful. a 


13 you firſt, moſt worthy Artiſts, I acknowledge 


one of the chief Motives that made me to adven· 

ture this Volume to your Cenfares, hath been to 

reſtife my gratitude to your experienced Soci- 

ety; nor could I omit to direct it to you, as it hath been 
my ambition, that you ſhould be ſenſible of my Proficieneß 
of Endeayours in this Art. To all honeſt well intending 7 
Men of our Profeſſion, or others, this Book cannot but be 
acceptable, as it plainly and proficably diſcovers the My- 
ſtery of the whole Art; for which, though I may be exvied 
by ſome that only value their private Intereſts above Poſte+ 
rity, and the publick, good, yet God and my own Conſcience 
would not permit me to bury theſe my Experiences with my 
Silver Hairs in the Grave: and that more eſpecially as the + 
advantages of my Education hach raiſed me above te 
Ambitions of others, in the converſe I have had with 

other Nations, who in this Art fall ſhort of what 7 have 

knows experimented by you my worthy Country wen. How ſo- 

ever, the French by their Inſinuations, not without enough of 

Ignorance, have bewiccht ſome of the Gallants of our Nati- | 

en with Epigram Diſhes, ſmoakt rather than dreſt, fo 

ſtrangely to captivate the Gaſfo, their AMaſbroom i Experi- 
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— The Preface. - 


* 1 
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rather t for thagenerality howſo- 
ever called A 14 mode, not 2 — taken notice 
on. As lived in France, and had the Language, and have 
Henan eye · witneſs of their Fockeries, as well as a peruſer 
of their Manufcripts, end Prifized Authors, whatſoever I 
found good in them, I have inferred in this Yume, I do 
knowledge my ſelf not to be A lixtle beholdiog to the 
*. N Treatiſes, though withour my foſte- 
rage and btinging up under the Generoſicies and Bownties 
of my Noble Patrons and Maſters, L could never have arri- 


ved to ths Experience. To be confined and limited to the 


| 4 is Art; as Tam truly ſe 


gatrowneſfs. of a Purſe, is to want the A aterials from 
which the Artiſt muſt gain his knowledge. Thoſe Hexow- 
valle Perſaus my Lud Lumley, and bers, with whom I 

ve ſpear a.part.of my time, were ſuch whoſe generous 
colts never weighed the Expence, ſo that they might ar- 


ive to that tight and bigh eſteem rhey had of their Gufto's. 


hoſoeyer peruſes this Volume, ſhall find ic amply exempli- 


. Fed in Diſves.of ſuch high prices, which only cheſe Vob Itſſer 
I — 394 did reach to: I ſhodld have ſinned againſt 


{co be perpetuated) Bounties, if. I had not ſer down 
theie ſeveral: varieties, that the Reader might be as well 
quainced with what is extraordinary, as wat is ordinary 
8 n. truly ſegiſble, chat ſome of rfioſe 
things chat I have ſer down will amaze a not thorow- pa. 


ged Reader. in che 4rt of Cookery,, as rhey are Delitater, 


aeyer till chis time made know to the World: 


Fellen Cooks,that I might give a teſtimony to my Cons» 


335 


ire of che {audebleneſy of ber Profeſſor, chat I might en- 


courage young Undertakers to make a. progreſs in the 
a . ef this A. t, I have laid open theſe Experiences, as 


was molt unwilling to hide my Talent, but have ever en- 


dein re 00 ro 4 to others 31 ackhowledg that there 
3h bach already becn ſeveral Books Phblifer, and amo ngſt rhe 
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ſomeandreſi ſhing entertainment io all ſeaſons of che yi 


rections for Diet how to order what b&ongs to the fick, 
Auch Secrets as relate coP ref Irving, Conſerving, Candying s., 82 


there any 


T he Preface. | 

rel ſors, 01 on of the French, JO ought TI could" perceiod 3 
to yery li e purpoſe. empty and ynprofitabl e. 9 of 9 
as littſe uſe as [ome Nigg Kitchens, which the Ke a 
in reſpect of the confuſion of the Method, or barten 
of thoſe Authors. experience, hath, rather. Been puzſefl 

than profited, by; as hole already extant Authors have. 
trac'c but one common beaten Road, repeating for the 
ain, what others have in-che ſgme homely manner, ne 
be fore them: It hath been my task to denote ſome new Fa- 1 
calig er Science, that others have not yet diſcovered: this} 
the No 4-47 ex will quickly diſcern by thoſe yew Term. of Me 
which be ſhall meer wichall throughout this whole Vm 
Some things L have inſerted of Carving and Sexing, that 
might ere the whoſe Art. In the contrixance f 
theſe my Labours, I have ſo managed them for tlie genetal 
good. that choſe whoſe Purſes cannot reach to the coſt of * 
rich Diſhes, I have deſcended to their meaner krpences Fe 
that they may give, though upon a ſudden I reatment, t 
their Kindred, Friends, Allies and Acquaintance, a bane 


though at ſome diſtance from Towns or Villages, Nos 4 
have my ſerious conſiderations been wanting amongſt div 


well as co thoſe that are in healtb;and wichall my A 
been ſuch, that in this Book, as in a Cloſet, is contained all 


Diſtilli, g and {uch rare —_ a5 they = moſt concer 
in the be huchanarin and huſwifering © chem. 2 E 

5 Bt - 0h. that of 5 Aue de | 
was ſo enricht with ReceFts preſented to her Mai-. 3 ts 
yet that J ever ſaw in any Language, that ever containet £1 
ſo many prefitable Experiences, as in thu Vluwe ; in all 
which the Reader ſhail finde moſt of the Compoſitions, an 


mines calic * be 9 molt plealing to the * We” 


— 2 


and not too chargeable to the Purſe : finge you are at li- 
berty to employ as much or as little therein as you pleaſe: 
In this Edition, I have enlarged the whole Work; and 
there is added two hundred ſeveral Figures of all ſorts of 
Pies, Tarts, Cuſtards, Cheeſecakes, &c. more than was in 
the former: You will find them in Tables directed to the 
Folio they have relation to; there being ſuch variety of 
Forms, the Artiſts may uſe which of them they pleaſe. 

It is impoſſible for any Author to pleaſe all People, no 
more than the beſt Cook can fancy their Pallats whoſe 
Mouths are always out of taſte, As for thoſe who make 
it cheir buſineſs to hide cheir Candle under a Buſhel, to do 
only good to themſelves, and not to others, ſuch as will 
curſe me for revealing the Secrets of this Art, I value the 
| diſcharge of my own Conſcience, in doing Good, above 
all theit malice; proteſting to the whole world, that I have 
not concealed any material Secret of above my fifty and five 
Dear: Experience; my Father being a Cook. under whom in 
my Child-hood I was bred up in this Art. | 
I To conclude, the diligent peruſer of this Volume gains 
that in a imall time(as to the Theory) which an Apprentice- 
Dip with ſome Maſters could never have taught them. I 
have no more to do, but to deſire of God a bleſſing upon 
theſe my Endeavours, and remain 


| | Touris, in the moſt ingenious 
Fhaleby in Leiceſter- ways of Friendſtip, 
ſhire Sept-39.1664, - ROBERT MAY, 


A ſhort 
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NEN EESTINNEY : 


A ſhort N arratroe of fome paſoages 
of the Author's Fife. 


Or the better knowledge of the worth of this Book, 
though it be not uſual, the Aut bor being living, it will 
not be amiſs to acquaint the Reader with a brief account 
of ſome paſlages ot his Life, as alſo what eminent Perſons 
(renowned for their good Houſe· keeping) whom he barh 
ſeryed throughout the whole ſeries of his Life; for, as 
the growth of the Children argueth the ſtrength of the 
Parents, ſo doth the judgment and abilities ot the Artiſt * 
conduce to the making and goodneſs of the Work: now _ * 
that ſuch great knowleds in this ſo commendable Art was 
not gained but by long experience, practice, and converſe 
with the moſt ableſt men in their times, che Reader in this 
brief Narrative may be informed by what ſteps and de- 
grees be aſcended to the ſame. · | 
He was born inthe year of our Lord 1588. His Father 
being one of the ableſt Cooks in his time, and his firſt Tu- 
tor in the knowledge or practice of Cookery; under 
whom having attained ta; ſome perſection in that Art, che 
old Lady Dormer ſent him over into France, where he con - 
tinued hve years, being in the Family of a noble Peer, and 
firſt Prefizent of Pu; where he gained not only che 
PrencbTonpue, but all er d his Knowledg in his Cook · 
er yiand returning agaln into Erg land, was bound Appren- 
tice in Laden to . inNewgate Mare |: 
ket, one of the ableſt Work- men ig London, Cook to che 


Grocers Hall and Stgr:Chamber.His Apprenticeſiũp beiag 
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— tor bam to be her Cook under 

n ferycd that Honourable Lady) 

Cook more, ſuch Noble Houſes were 

and ſhame ot this preſent age; 

Days wherein were practiſed the 

F Cebbery; then was Hoſpitality 

od prejermed the Paor cheriſhed, 

chen was Religion lels talkt on, and 

nes Atheiſm and Schiſm leſs in faſhi- 

ti ſtrive to be good, rather than to 

em Here! Seon ng till the Lady Dormer died; 
Þ 3 e of went again to Znidin,and ſerved the Lord Caſtlo- 
ow that tbe Lord Lumley, chat great lover and 

00 of Art, ho wanted no knowledg i in the diſcern- 

+: is ch | „ dert the Lord Alonmtague in Suſſex; and 
ng of eheſe Wart, che Coùnteſs of Kent, 

ebf 661 l, in Bffex, whoſe Arice- 

3 the Smithi{of whe is deſcended) were the greats 
Leeden h le in all thoſe parts; nor doth 
refent M. evil degenertte from their laudable eam. 

a n like eſteem and quality hatſt 

c 2 I,as the Lord Kivers;Me-Fobs Afhburnkaw.of the 
Chamber, 7 —4—— Stiles, of 

| ee, in Terk- 

Righe Hotourgble 
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| purpoſe he telleth us 2 ſtory how Pompey being 


| Phyſicians willed him to eat a Thruſſi, and ie bei 4 8 
there was none to be had. berauſe it , as then umm | 


was anſwered, they might have them at Lua hanle,? 
who kept both Thruſhes, and all manner of F, 
year long. This Lacullw was for lis Hoſpicaiy vel 
"ed in Rewe, that there was tio talk, but of his e 
Houſe-keeping. The ſaid Plutarch reports: ho cπ⁹] . 
Pompey inviting themſelves to Sup with Him, * row 

not let him ſpeak with his Men to ptovide any thingmons: 
chan ordinary; but he telling them be would ſup in Jplles 
(a Chamber fo named, and every Chamber pro ori ' 
their expences ) be by this wile beguĩled them, anda We] 
per was made ready eſtimated at fiitythovſand penee M. 
ry Reman penny being ſeven_pence half penny Raphih+ 
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Triumphs and Trophies in Cookery, 
to be uſed at Feſtival Times, as 

Twelfth-Day, c. 
Ake the likeneſs of a Ship in Paſte board, with 


M Flags and Screamers, the Guns belonging to it of 
Kickſes, binde them about with packthred, and cover 
them wich courſe paſie proportionable to the faſhion of a 
Cannon with Carriapes, lay chem in places convenient, as 
you ſee them in Ships of War; with ſuch holcs and traihs 
of Powder chat they may all take Fire; Place your Ship 
firm in a great Charger; then make a ſalt round about it, 
1 cherein egg- ſhells full of ſweet water; you may 
by a great Pin rake out all the meat out of the Egg by 
blowing, and then fill it wich the roſe- water. Then in a- 
nocher Charger have the proportion of a Stag made of 
courſe paſte, with a broad arrow in che ſide of him, and 
his body filled up with claret wine. In another Charger ar 
the end of the Stag have the proportion of a Caſtle with 
Battlements, Percullices, Gates. and Draw-bridges made 
of Paſte-board, rhe Guns of Kickles, and covered with 
conrſe Paſte as the former; place it at a diſtance from the 
Ship to fire at each other. The Stag being plac'c betwixc 
them with egg-(hells full of ſweet wate (as before) placed 
in ſalt. At each ſide of the Charger wherein is the Stag, 
place à Pie made of courſe Palle, in one of which let 
there be ſome live Frogs, in the other live Birds; x 

chele 
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theſe Pies of courſe Paſte filled with bran, and yellowed © 
over. with "Saffron or Yolks of Eggs, gild them overla,. 
| ſpots, as alſo the Stag, the Ship, and Caſtle; bake them, 
arid place them with gilt bay-leaves on the tarrets and 
tunnels of the Caſtle and Pies; being baked, make a hole 
in the bottom of your pies, take out the bran, put in your 
Frogs and Birds, and cloſe up the holes with the ſame - *? 
courſe paſte ; then cut the Lids neatly up, to be taken o 
by the Tunnels:being all placed in order upon the Table, 
before you fire the trains of powder, order it ſo that ſorhe 
of the Ladies may be perſwaded to pluck the Arrow out b 
the Stag, then will che Claret wine follow as blood run- 
ning out of a wound. This being done with admiration to 
the beholders, after ſome ſhort pawſe, fire the train of the 
Caſtle, that the pieces all of one fide may go off; then fie 
the trains of one fide of the Ship as in a battle; next turn 
the Chargers, and by degrees fire the trains of each other 
fide as before. This done, to ſweeten the ſtink of the po- 
der, let the Ladies take the egg ſhells full of ſweet waters, 
and throw them at each other. All dangers being ſeeming 
ly over, by this time you may ſuppoſe they will deſire to ſee”? 
what is in the Pies; where lifting firſt the lid off one pie, 
out skips ſome Frogs, which makes the Ladies to'skip ahd = 
ſnreek; nex: afcer the other Pie, whence comes out the 
Birds; who by a natural inſtinct flying at the lighr, will 
put out the Candles; ſo that what with the flying Birds © 
and skipping Frogs, the one above, the other'berieach, 
will cauſe much delight and pſeaſure to the while compa-, 
ny: at length the Candles are liglited, and a banquee*® 
brought in, the muſick ſounds, and every one with mach 
delight and content rehearſes their actions in the fog 7 
paſſages. Theſe were formerly the delights of the Nd | 
ty, before good Houſe-keeping had left £»-g/and, and the 
Sword really acted that which was only counterfeited i 
ſuch honeſt and laudable Exerciſes as theſe. O 


at - 
"3s 


1 4 


. 
by 


At 


„My His Ookery: 


" 
# = 


* way 1 
N . * 


—— 

81 
3 h 
* 


© 22 ill prajſe it ſelf, and doth not beg Protection 


re 


* 


5 
Tings 
FI — N 
* © 
7 


| , - 
os 
\ A *, 4 . 
Z - * 
.A. 
8 
4 


Hor his high Order and their Noble Train, 
scon St. George his famous Day was ſeen, 
Aud how all Rareties and Cares might be 

” "Drder'd for a renown'd, Solemnity. "op 
earn of this Cook, who with jadgment, reaſon, 
„  FFoache n for every Time, each ch;ng's true ſeaſon . 
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© Rzaking his Compounds with ſuch harmony, 
SH aſte hall not charge with ſuperiority, 

e tor ſpice, by whe geg alt, 

* "Fr aoy one Herb in his Brotbs or Sallat, = 

there gemperance and diſcretion guides b's deeds, 
[Waris bis Motto, where no thing exccedss .... 


4 


* " 
1 „ 18 of 
. OY 
\ 
"_ * "I. * * y 
hy. © 
: a * 
95 - # 3 n 1 
2 9 
F * o 

. 7 * 
- # 


Os the Un par altel'd Teck of Mr. 
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Or ought to waſte , for there's 18 Husbandry | 
To be obſery'd, as Art in Cookery. 89 
Which of che Mathematicks dotfi part ake 3 
Geometrie proportions when they bake ? s 
Who can in Paſte erect (of fineſt flour) 

A compleat Fort, a Caſtle, or a Tower, 

A City Cuſtard doth fo ſubtly winde, 

That ſhould Truth ſeek, ſhe'd ſcarce all corners bade; 
Platform of Sconces, char might Souldieis teach, 

To fortifie by Works as well as Preach, 

Ile ſay no more, for as I am a finner, * * 

Ire wrought my ſelf a ſtomach to a dinner. 

Inviting Poets not to cantalize, 

But feaſt (nor ſurfeic) here their Fantafies. 


."n — | 


7 the Reade of c my very Irving - 
Friend) Mr. Rozerr M AY. 
his incomparable Book of cue 


e here's a Book ſer forth wich ſach things init, 1 
As former Ages never ſgw in Print; bs 
Something I'de write in praiſe on t, but the pen < ol 
Of famous Cleaveland, or renowaed Ben, 
If. un: intomb d. might giye this Book ita due, 
By their high ſtrains, and keep it always new. 
But I whoſe ruder Stile could never clime, 
Or ſtep beyond a home. bred Countrey Rime, 9 
Maſt not atet mpt it; onely this Vie ſay, ff 
Cato's Res Ruſtica” 5 far ſhort of May. WEL bt > 
B BY. 
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Here's taught to keep all ſorts of Fleſh in date, 

All forts of Fiſh, if you will marinate; 

To candy, to preſerve, to ſouce, to pickle, 

To make rare Sauces, both to pleaſe, and tickle 

The pretty Ladies pallats with delight; 

Both how co glut and gain an Appetite. 

The Fritter, Pancake, Muſhroom ; with all theſe, 

The curious Caudle made of Ambergreece, 

He is ſo univerſal, be'l not miſs: 

'The Pudding nor Bolonian Sawſages. 

Italian, Spaniard, French, he all our-gocs, 

Refines their Kickſhaws,and their Olio's; 

The rareſt uſe of Sweet-meats, Spicery, 

And all things elſe belong to Cookery ; 

Not onely this, but to give all content, 
Here's all the Forms of every Implement 
To work or carve with; ſo he makes thee able 
To deck the Drefler, and adorn the Table. 

What Diſh goes firſt of every kinde of Meat, 

And ſ: ye re welcome, pray fall too, and eat. 

Reader, read on, for I have done, farewell, 

The Book's ſo good, it cannot chuſe but fell. 


* — — 


T by weil- n iſting Friend, 
John Town. 
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of Carving and Sewing. 
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Tearms of Carving. 


Reak that dear, leach chat brawn, rear that gooſe, life 

chat ſwan, ſauce that capon,ſpoil that hen, fruſt that 
chicken, .hbrace that mallard, unlace that coney, diſmem<- 
ber that hern, diſplay that crane, disfigure that peacock, 
nojoynt chat bittern, untach that curiew, allay that phea· 
ſant, wing that partridge, wing that quail, mince that plo- 
ver, thigh that pidgeon, border that paſly, thigh that 
woodcock ; thigh all manner of ſmall birds. 2 

Timber the fire, tire that egg, chine that ſalmon, ſtring 

that lamprey, ſplat that pike, ſauce that plaice, ſauce 
that tench, ſplay that bream, ſide that haddock, tusk that 
bar bel, culgon that trout, fin that chevin, tranſon that cel, 
tranch that ſturgeon, undertranch that por pus, tame chac 
crab, barb that lobſter. 


Service. 


Firſt, ſet forth muſtard and braun, pottage, beef, mut- 
ton, ſtewed pheaſant, ſwap, capon, pig, veniſon, hake, 
cultard, leach, lombard, blanchmanger, and jelly; for 
ſtandard. vent ſon, roaſt kid, fawn, and coney, buſtard, ſtork, 
crane, peacock with his tail, hearn-fhaw,birtern, woodcock, 
partridg, plover, rabbits, great birds, larks, dowcers, pam - 
palf, white teach, amder · jelly, cream of almonds, curle v, 

5 2 drew, 


 £ nd 
— 1 


: n — — 
— 2 ů — x ' 


he Exact Wayes 


9 . a 
1 — 


— — 


drew, ſnite, quail, ſparrow, martinet, pearch in jelly, pet- 
ty- pet vis, quince bake t, leach, deugard, fruter - fage, bland- 
rells, or pippins with carrawayes in comfits, wafers, and 
Sauce for A manner of Fowl:. 


Muſtard is good Nich brawn, beef, Chine of Bacon, 
and Mutton; Verjuyce$bod to boild Chickens and Ca- 
pons; Swan with Chaldrons, Ribs of beef with Garlick. 
tuuttard, pepper, ver juyce, ginger; ſauce of lamb pig and 
fawn, muſtard, and ſugar; to pheaſant, partridge, and 

- coney, ſauce gamelin; to hearn-ſhaw, egryprt, plover, and 
crane, brew, and curlew, ſalt and ſugar, and water of 
mot; buſtard, ſhovilland,and bittern, ſauce gamelin; wood- 
cock, 1apwing, lark, quail, martinet, veniſon, and ſnite 
with white ſalt; ſparrows and thruſhes with ſalt, and cina- 
mon. Thus wich all meats ſauce ſhall have the operation. 
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Directions for the order of Carving Fowl. 
I. that Swan, 


. The manner of cutting up 8 Swan muſt be to ſlit her 
right gown in the middle of the breaſt, and ſo clean 
thorow the back from the neck to the rump, ſo part her in 
two hglvey cleanly and handſomely ,that you break not nor 
tear the eat; lay the rwo halves in a fair charger with the 
ſlit ſides downwards; throw (alt about it, and ſer it again 
on the Tubſe. Let your ſauce be chaldron for a (wan; and 


ſerve ir in ſancers. 


293; Rear the Gooſe, 
. oſt break a gooſe contrary to the former way, 
; : take 
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take a coſe being roaſted, and take off both the legs fair 
like 8 ſhon!der of Lamb, take chem quite from the body, 
then cut off the þelly-pieceround cloſe to the lower end oi 
the breaſt ; lace her down with your knife clean through 
the breaft on each fide your thumbs breadth from the bone 
in the middle of the breaft ; then take off che pinion of 
each fide, and the fleſh which you firſt laced with your 
knife, raiſe it up clean from the bone, and take it from 
the carcaſe with the pinion ; then cut up the bone which 
lieth before in the breaſt, ( which is commonly called the 
merry-thought ).che skin and fleſh being upon it; then 
cut from the breaſt bone another ſlice ot fleſh clean tho; 
row, and take it clean from the bone, turn your carcaſe, 

and cut it aſunder the back. bone above the loin- bones: 

then take the rump- end of the back bone, and lay it in a 
fair diſh with the skinny fide upwards, lay at the fore · end 
of that the merry · thonght with the skin tide upward, and 
before that the apron of the gooſe; then lay your pſhi- 
ons on each fide contrary, ſer your legs on each fide con · 
trary behinde them, that the bone.end of the legs i 
ſtand up croſs it the middle of the diſh and the's 2 
ons on the outſide of them; put under the wing p om on 4 
euch fide the long ſlices of fleſr which you cut fromthe. 
breaſt-bone, and let the ends meet under the leg bones ſet 
the other ends lie cut in the diſh betwixt the le g and the | 
pinion; then pour your ſauce into the diſh u.:der your 1 
meat, throw on ſalt, and ſet it on the table. 


Te cut up a T wrkey or Fuſtard. 
, Raiſe up the leg very fair, and open the joynt with the _ 
point of your knife, bat take not off the leg; then lice 
down the breaſt with your knife on both ſides, and open 
the breaſt : pinion with che knife, but take not tlie pin e 
off; chen raiſe up the merry thought bet wi xt the bre: ſt- 
done, and the top of the merry- chonohe, lace do an 8 4 
D 3: . | lic 9 þ 
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fleſh on both ſides of the breait-bone, and raiſe up the fleſh 

called the braten, turn it outward upon both ſides, bur 
break it not, nor cut it not off; then cut off the wing pi- 
nion at the joynt next to the body, and ſtick on each ſide 
the pinion in the place where ye turned out the brawn, but 
cut off the ſharp end of the Pinion, take the midle piece, 
and that will juſt fit the place. 

Vou may cut up a capon or pheaſant the ſame way, but 
of your capon cut not off the pinion, but in the place 
where you put the pinion of the turkey, you muſt put the 
gizard of your capon on each fide balf, 

Ez + Diſmewber that Hera. 

Take off both the legs, and lace it down to the breaſt 
with your knife on both ſides, raiſe up the fleſh, and take 
it clean off with the pinion ; then tick the head in the 
breaſt, ſer the pinion on the contrary ſide of the carcaſe, 
and the leg on the other fide, ſo that the bones ends may 
meet croſs over the carcaſe, and the other wing crols over 
upon the top of the carcaſe. 
|  Upbrace the Mallard. 

Raiſe up the pinion and the leg, but rake them not off 
raiſe the merry thought from the breaſt, and lace it down 
on each (ide of the breaſt with your knife, bending too 
and iro like ways. 


Ny Unlace that Coney. 
Turn the back downwards, and cut the belly flaps clean 
off from the kidney, but take heed you cut not the kidney 
nor the fleſh; then put in the point of your knife between 
che kidneys, and looten the fleſh from each fide the bone; 
then turn up the back of che rabbet, & cut it croſs between 
the wings, and lace it down cloſe by the bone with your 
knife on both ſides, then open the fleſh ot the tabbet from 
the bone, with the point of your knife againſt the kidney, 
and pull the leg open ſoſtly wich your hand, but pluck it 
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not off, then thruſt in your knife betwixt che ribs and the 
kidney, lit it out, and lay the legs cloſe together. 
Sauce that Capon. 

Lift up the right ſeg and wing, and ſo array forth. and lay 
him in the platter as he ſhould fly.and ſo ſerve him. Know 
that capons or chickens be arrayed after one ſauce; the 
chickens ſhall be ſauced with green ſauce or verjuyce. 

Allay that Pheaſant. 

Take a pheaſant, raiſe his legs and wings as it were a 
hen, and no ſauce but only ſalt. 

Wing that Partridge, 

Raiſe his legs, and his wing as a hen, if you mince him 
ſiuce him with wine, powder of ginger, and ſalt and ſec 
him vpon a chahng diſh of coles to warm and ſerve. 

Wing that Quail. ' 

Take a quail and rai his legs and his wings as a hen, 
and no ſauve bur ſale. 

Diſplay that Crane - | 

Unfold his Legs, and cut off his wings by the joyors, -: 4 
then take up his wings and his legs, and lauce chem with 
powder of ginger muſtard, vinegar and ſalt. 

Di, member that Hern. 
Raiſe his legs and his wings as a crane, and ſauce him 
wich vinegar, muſtard. oder of ginger and ſalt. 
Unjuynt that Bittern, 
Raiſe Lis legs and wings as a heron, and no ſauce but ſalt. 
Break that Epript. 

Take an egript, and ratſe his legs and his wings as à he- 
ron, and no ſauce but ſalt. | 
Untach that Curlew, 

Raiſe his legs and wings as a hen, and no ſauce bur (a! Y 

Vntach that Brew. 

Raiſe his legs and his wings in che Came manner, and 
no ſauce but only falr, 2 
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ee a Unlace that Coney. ils * 
_ Lay him on the back, and cut away the vents, then raiſe 

the wings and the ſides, and ſay bulk, chine, and fides roge- 

ther, ſauce them with vinegar and powder of ginger. 


— Break that Sarcel. 
Take a farce! or teal, and raiſe his wings and his legs, and 
— Ho ſauce but only ſalt. 
Mince that Plover. 
Reaiſe his legs and wings as a hen, and no ſauce but on- 
ly ſalt. 
4 Seite. 
Kaiſe his legs, wings, and his * as a 3 and 
po lauce but ſale. 
| Thigh that Woodce th 
Raiſe his legs as a hen, and dight his brain. 


Ki The Sewing of Fiſh. 


' The Firſ Come. 


== go to the ſewing of fiſh,muſcalade,minews in ſew, 
of porpos, or of ſalmon, bake't herring with ſugar, 
reen-fiſh, pike, lamprey, ſalens, "__ roſted, bake c 
urnet and bak 't lamprey. 


| The ſecond Courſe. 

jelly white and red, dates in confect, conger, ſalmon, 

birt, dorey, turbut, halibut for ſtandard, bace trout, mul- 
8 ler. chevin, foles lamprey roſte, and tench i in * 


The third Courſe. 
Freſh ſturgeon, bream, pearch in jelly, a Jole of ſalmon, 
" Aurgeon welks, apples, and pears roſted; with ſugar-can- 
S» bgs of molisk, raiſins, dates capt wich minced ginger, 
| waters, and f pocras. 


71 


cut two Eels, and Lampreys roaſt, pull off the skin, any 
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The Carving of Fiſh. 


The carver of fiſh muſt ſee to peaſon and furmeryÞ 
tail and the liver; ye muſt look it their be a ſalt por 
or ſole, turrentine, and do after the form of veniſon , þ 
hed Herrings, lay it whole on the trencher, then whi 
herring in a diſh, open it by the back, pick out the be 
and the row, and ſee there be muſtard. Ot ſalt filb; green 
fiſh, ſalt ſalmon, and conger, pare away the skin; ſalt 
ſtock fiſh, marling, mackrel, and hake with butter, a 
take away the bones and skins; à pike, lay the womb uß 
a trencher, with pike ſauce enough; @ ſalt lamprey, gd 
bin it in (even ar eight pieces, and ſo preſent it. A plaid 
put out the water, then croſs him with your knife, and e 
on ſale, wine or ale. Bace, Garnet, Rochet, Bream, Ch 
vin, Mullet, Roch, Pearch, Sole, Mackrel, Whiting, Ha 
dock, and Codling, raiſe them by the back, pick out th 
bones, and cleanſe the reſt in the belly. Carp, Breem 
Sole, and Trout, back and belly together. Salmon, Congeſ 
Jturgeon, Turbet, Thornback, Houndfiſp, and Folibut, cy 
them in the diſhes; the Porpos about; Texch in his ſaue 


pick out the bones, put thereto vinegar and powder. Þ 
Crab, break him aſunder in a diſh, make the ſhell cleaꝶ 
and put in the (tuff again, temper it with vinegar, and pod 
cer them, cover it with bread and heat it; a Crews dighe 
him thus, part him afunder, ſlit the belly, and cake ur 
the.fiſh, pare away the red skin, mince ic thin, put viae;;. 
in the diſh, and ſet it on the Table without heating. 
Jele of Sturgecn, cut it into thin morſe 's, and lay it ron 
about the diſh. Freſs Lamprey bak'r, open the paſtey, the 
take whice bread, and cut it thin lay it in a diſh, and with 
ſpoon take out Gallentine, and lay it upon the bread wit 
red wine and power of Cinamon; then cut a gubbin 
= | Law - 
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Lamprey, mince it thin, and lay it in the Gallentine, and 
ſer it on the fire to heat. Freſs-herring,wich ſalt and wine, 
Shrimps well pickled, Flownders, Gudgeons, Minews, and 
Muskles, Eels and Lamperys, Sprats is good in ſew, muſ- 
culade in worts, oyſters in ſew, oyſters in gravy, minews 
in porpus, ſalmon in jelly white and red, cream of almonds, 
dates in comfets, pears and quinces in firrup, wich parſley 
roots, mortus of hound-fiſh raiſe ſtanding, 


Saxces for Fiſh. 


Muſtard is good for ſalt herring, ſalt fiſh, ſale conger, ſal- 
mon, ſparling, ſalc eel and ling; vinegar is good with ſalt 
porpus, turrentine, ſalt ſturgeon, ſalt thirlepole, and ſalt 
whale, lamprey with gallentine; verjuyce to roach, dace, 
bream, mullet, flounders, ſalt crab and cheyine with pow- 
der of cinamon and ginger; green ſauce is good with 
green fiſh avd hollibuc, cottel, and freſh turbet; put not 
your green ſauce away, for it is good wich muſtard. 


Bills of F axe for every Seaſon in the 


Tear; alſo how to ſet forth the ME AT in order 
for that Service; 4s it was uſed before Hoſpitaluy 
left this Nation. 


A Bill of Fare for All- Saints Day, being Novemb. 1. 


Oyſters. 18 Squc'c Veal. 
I Coller of brawn and 19 Two Capons roaſted, 
muſtard. one larded. 
2 A Caponin ſtewed broth 20 A double bordered Cu- 
with marrow-bones. ſtard. 
3 A Gooſe in ſtoffado, or 
ewo Ducks. A ſecond courſe for the ſame 
4 A grand Sallet. | Meſs. 
5 A ſhoulder of Mutton Oranges and Lemons, 
with oyſters. 1 A ſouc't Pig. 
6 A bisk diſh baked. 2 A yong lamb or kid roaſt; 


7 A roaſt chine of beef. 3 Two Shovelers. : 
8 Minced pies or chewits of 4 Two Herns, one larded. 
capon tongue, or of veal. 5 A Potatoe Pie. 4 


9 A chine of Pork. 6 A duck and mallard, one 

10 A paſty of veniſon. larded, 

11 A ſwan, or 2 geeſe roaſt, 7 A ſonc'e Turbut: 

11 A loyn of veal. 8 A couple of pheaſants one 

13 A French Pie of divers larded. | "0 
compounds, 9 Marinated Carp, or Pike, 

14 A roaſt turkey. or bream. 

15 A pig roaſt. 10 Three brace of partridg 

16 A farc't diſh baked. three larded, | 

17 Two brangeeſe roaſted, 11 Made Diſh of Spinage 


one larded, cream baked, | 
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Lamprey, mince it thin, and lay it in the Gallentine, and 
ſer it on the fire to heat. Freſb · berring, wich ſalt and wine, 
Sbrimss well pickled, Flownders, Gudgeons, Minews, and 
Muskles, Eels and Lamperys, Sprats is good in ſew, muſ- 
culade in worts, oyſters in ſew, oyſters in gravy, minews 
in porpus, ſalmon in jelly white and red, cream of almonds, 
dates in comfets, pears and quinces in ſirrup, wich parſley 
roots, mortus of hound-fiſh raiſe ſtanding, 


Saxces for Fiſh, 


Muſtard is good for ſalt herring, ſalt fiſh, ſalt conger,ſal- 
mon, ſparling, ſalt ec! and ling; vinegar is good with ſalt 

rpus, turrentine, ſalt ſturgeon, ſalt thirlepole, and ſalt 
whale, lamprey with gallentine; verjuyce co roach, dace, 
bream, mullet, flounders, falt crab and chevine wich pow- 
der of cinamon and ginger; green ſauce is good with 
green fiſh avd hollibuc, cottel, and freſh turbet; put not 
your green ſauce away, for it is good wich muſtard. 
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Bills of F axe for every Seaſen in the 


Tear; alſo how to ſet forth the ME AT in order 
for that Service; as it was uſed before Hoſpitaluy 
left this Nation. 


A Bill of Fare for All- Saints Day, being Novemb. 1. 


Oyſters. 18 Squc'c Veal. 
I Coller of brawn and 19 Two Capons roaſted, 
muſtard. one larded. 
2 A Capon in ſtewed broth 20 A double bordered Cu- 
with marrow-bones. ſtard. 
3 A Gooſe in ſtoffado, or 
ewo Ducks. A ſecond courſe for the ſame 
4 A grand Sallet. | Meſs. 
5 A ſhoulder of Mutton Oranges and Lemons, 
with oyſters. 1 A ſoucꝰ't Pig. 
6 A bisk diſh baked. 2 A yong lamb or kid roaſt; 


7 A roaſt chine of beef. 3 Two Shovelers. 8 
8 Minced pies or chewits of 4 Two Herns, one larJed, - 
capor,rongu2,or of veal. 5 A Potatoe Pie. | 


9 A chine of Pork. 6 A duck and mallard, one 

10 A paſty of veniſon. larded. . 

11 A ſwan,or 2 geeſe roaſt, 7 A ſonc'e Turbut: 

12 A loyn of veal. 8 A couple of pheaſants one 

13 A French Pie of divers larded. 
compounds, 9 Marinated Carp, or Pike, 

14 A roaſt turkey. or bream. 

15 Apig roaſt. 10 Three brace of partridg 
16 A farc't diſh baked. three larded. 

17 Two brangeeſe roaſted, 11 Made Diſh of Spinage 


one larded, cream baked, . 
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F' ne A roll oll of beef. 
13 Two teels roaſted, one 
larded. 

14 A cold gooſe pie. 
15 A ſouc't mullet and bace, 
16 Aquincepie. 
107 Fourcurlews, 2 larded. 
= +.- 18 A dried neats-tongue, 
EEvrof\ dih of anchoves. 
ole of ſturgeon, 


Fill F. C 
| {4 pug nd ow to 22 
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s A nde 7 
2A chine &* beef! or roi 
7 roſe. 
| [+8 Minced pies 
5 A Jegore of mutton wich 
| A .anchove ſauce. 

10 A made diſh of ſweet- 
ö breads. - 
31 Afven roaſt, 
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12 5 paſty of veniſon. 

13 A kid with a pudding in 
bis belly. N 

14 A ſteak pie. 

15 A hanch of yeniſon roa- 
ited, | 

16 A turkey roaſt and ſuck 

with cloves, 


17 Amade tliſh of chickens 


in puff · 


18 Two hri foaſted, 
EF —— 


19 ——— us, one 
Ea Vets arge capo 


20 A Cuſtard. 
T be ſecond corr ſe for the ſame 


fs. : 


1 7 Oranges and Lemons. 
- 1 A young lamb or kid, 
2 Two couple of rabits, two 


: wy, dot 


larded. 


| 3:& pig ſouc'c witheong 
+4 Three ducks, one larded; 


$5 Three pheaſant, 1 latded. 


„ A Swan Pie. 


72 Three brace of partridg; 
; three larded. 


8 Made diſh in puff. paſte. | 


9 Bolonia ſauſages, and an- 
choves , muſhrooms, and 


Cariesre, and pickled . 
ſters in a diſh. 


10 Six teels, three larde 
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11 A Gammon of Weſtſa- 
lia Bacon. 
12 Ten plovers, five larded. 
13 A quince pie, or warden 
Pie. 
14 Six woodcocks, 3 larded. 
| 25 A ſtanding Tart in puft- 
paſte, preſerved fruits, 
Pippins, c. 
5 | 16 A diſh of Larks. 
17 Six dried neats-tongues, 
118 Sturgeon. 
19 Powdered Geeſe. 
Jellies. - 


A Bill of Fare for new- years 
Day. 
| Oyſters, 

1 Brawn and Muſtard, 

2 Two boil'd Capons in 
ſtewed Broth, or white 
Broth. 

3 Two Turkies in ſtoffado. 

4 A haſh of twelve Partrid- 

gen or a ſhoulder of mut 


- A farſt boild meat with 
ſnites or ducks. 

5 A marro pudding bak'c, 

8 A ſurloin of roaſt- beef. 

9 Minced pies, ten in a diſh, 
or what number you pleale. 

A Loin of Veal, 
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1 Pickled muſhroohse-piel- 
«Two brand Geeſe boild, . 


7 2 16 Turkey, i 55 | 


11 A paſty of v Veniſon. 
12 A pig roaſts... - 
x 3 Two geeſe fs... 
14 T wo capons, one lar 
15 Cuſtard. | 


4 ſecend Fa ourſe for the ſame 


Mefr. 


Oranges and Lemons. 
x A fide of Lamb. 
2 A ſouc*c Pig. 
3 Two couple of rabbits, 
two larded. 
4 A duck and mallard, one 
larded. 
5 Six teels, three larded. © - , 
6. A made diſh,or a Battalia * 
Pie. &1 
7 Six woodcocks, 3. larded... 
$ A warden pie, or a diſh of 
quails. 
9 3 2 
10 Six tame 1 ate 4 
larded. 1 | 


11 A ſouſt Capon. 


8 


led Oyſtets, and Anchoyes-.. 
in a diſh, 
13 Twelve ſuites. fix lardeds + ; 
14 Orangado Pie, or 50 
Tart Royal of dried ad. 
wet ſuckets. bo 


15 Sturgeon. 


22 PL. 
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jelly of five or fix ſorts, 
Lay Tarts ot divers colours, 
and pinger-bread, and other 1 A fide of Lamb. 


A ſecond Courſe, 


$weer-meats. 2 Six Teels, chree larded. 
L A Lamb-ſfton Pie. 

A Bill of Fare for February. : non. — | 

1 Eggs and Collops. 5 A Warden Pie. 


2 Brawn and muſtard. 
3 A haſh of Rabies, four. Jellies and Ginger-bread, 
4A grand Fricaſe. 
5 Agrand Sallet. 
6 A Chine of roaſt Pork. A Bill of Fare for April. 


6 Marinate Flonnders. 


and T arts Royal, 


A ſecond Courſe, Oyſters. 


1 A Bisk. 


1 A whole Lamb roaſt. 2 Cold Lamb. 
2 Three Widgeons. 
3 A Pippin Pie. 
4 A Jole of Sturgeon, 5 A\Turkey Chicken, 


3 A hauch of veniſon roaſt. 
4 Goflings four. 


5 A Bacon Tart, 6 Cuſtard of Almonds, 

6 A cold Turkey Pie. 

_ Jellies and Ginger-bread, A ſecond Courſe. 
and Tarts Royal, 


Oyſters. 


1 Lamb, a ſide in joynts. 


A Bill of Fare for March. 2 Turtle Doves eight. 


3 Cold Neats · tongue Pie. 
4 8. Pidgeons, four larded. 


1 Brawn and Muſtard, 5 Lobſters. 
2 A freſh Neats tongue and 6 A Collar of Beef, 


Odder in ſtoffado. Tanſies. 
3 Three Ducks in ſtoffido. ER 
4 A roaſt Loin of Pork. A Bill of Fare for May. 
5 A paſty of Veniſon. _ 


6 A Steak Pie. 


1 Scotch N 200ak, 
Ri 2 Seot 
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3 A Loin of Veal, 
4 An Oline, or a Pallat Pie. 
5 I hree Caponets, 1.larded. 
6 Cuſtard. 
A ſecond Courſe. 
1 Lamb. (Pie. 
2 A art Royal, or Quince 
3 Gammon of Bacon Pie. 
4 A Jole of Sturgeon. 
5 Arcichock Pie bot, 
6 Bolonia Sauſage. 
Tanſies. 
A Bill of Fare for June. 
I Shoulder of Mutton baſht. 
2 A Chive of Beef. 
3 Paſty of Veniſon, a cold 
Haſh. 
4 A Leg of Matton roaſt. 
5 Four Turkey Chickens. 
6 A Steak Pie.) 
A ſecoud Conrſe, 
1 Jane or Kid, 
2 Rabbits. 
3 Shovelers. 
4 Sweetbread Pe. 
5 Olines, or Pewit. 
6 Pigeons. 
A Bill of Fave for July. 
Muskmellons. 
1 A Potrage of Capons. 
2 Boild Pigeons. 
3 A haſh of Caponetrs,. 
4 A grand Salict. 


—————ů 


— 


2 Scotch collops of mutton. 3 A Fawn. 


6 Cuttard. 
A [ſecond Caurſe. 
1 Peaſe,or French Beans. 
2 Gulls four, tu o larded. 
3 Pewits eight, four larded. 
4 A quodling Tart green. 
5 Portugal eggs, two ſorts. 
6 Buttered Braun. 
Seliey Cockles broild. 
Bill of Fare fir Auguſt, 
Muskmellons. 
x Scotch Collops of Veal. 
2 Boild Breaſt of Mutton, 
3 A Fricaſe of Pigeons. 
4 A ſtewed Calves head. 
5 Four Goſlings. 
6 Four Caponets, 
A / ccond Courſe. 
x Dotterel twelve. fix larded 
2 Tarts Royal of Fsuit. 
3 Wheatears. 
4 Pie of Heath Pouts. ; 
5 Marinate Smelts. 
6 Gammon of Bacon. 
Selſey Cackles. 
ABill of Fare for September; 
Oyſters. 
1 An Oko. 
2 Breaſt of Veal in ſtoffado 
3 Twelve Partridge haſhed, 
4 Grand Salle. 
5 Chaldron Pie. 
6 Cuſtard. 


- 
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Bills of Fare. 


i 4 ſecond Cour ſe. 


bit 


Two Hearns, one larded, 
Norentine of c . 


Pidgeons roaſt, 4 larded 
heafant pouts, 2 larded. 


old here Pie. 


nn broild after. 
N of Fare for October. 


0 Oyſters. 
Fold Ducks. 
x baſh of a Loin of Veal, 


— 


3 Roaſt Veal. 
4 Two brand geeſe roaſted. 
$ Tart Royal, 
6 Cuſtard. 
A ſecond C BE4 
x Pheaſancs,pouts,pidgeons; 
2 Knots twelve. > 
3 Twelve Quails, ſix larded, 
4 Potato Pie. 
5 Sparrows roaſt, 
6 Turbut. 
Selſey cockles. 


Hl of Fare formerly 7770 on Faſting Daft and in Lent, 


The firſt Comrſes 


bs ters, if in ſeaſon. 


en bee. 


Mey pottage, or Rice 
ort: ge. 


Mewed Oyters. 


ered eggs on toaſts. 
pinage ſal let. boild. 
ld Rochet, or gurnet, 


Hole of Ling. 


ved Carp. 
aer Chewits, 
Jojld Pike. 


Roaſt Eels. 


ducks, freſh Cod, or 
ings. 


del or Carp Pie, 


Made diſh of ſpinage. 


Felt Eels. 
+ ' , 1 Turbut. 


"46 Sturgeon, 


A ſecond Conſe, 


1 Fried Soles. | 

2 Stewed oyliers in Scollop 
ſhells, 

3 Fried Smelts, 

4 Congers head broild. 

5 Baked diſh of Poraroes, or 
Oyſter Pic. 

6 A ſpitch-cock of Ecls, 

7 Quince pie, or tatts royal. 

8 Buttered crabs. 

9 Fried flounders. 

1o jole of freſh Salmon. 

11 Fried Turbut. 

12 Cold Salmon Pie. 

13 Fried skirrets. 

14 Souct Conger. 

15 Lobſters. 
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- COOKERY, ed be rods 


- Frees: and — 
N N e ? 1 
ITT  .0:4 tn err "EI — 
Section J. 0 
Perfeld? Direction for the Al a arte: of dreſf 
1 manner of Biyled: * with their [every 
De « | 
To 24% avs pada" — 


Ale Pjpkin or Pot of fowethfee 2 5 
it with fair water, and' v 
Charcoals,and put in nod 5 
a2 rump of bkef, Baud ſuufagei nen 
two dty, and two green, bvited WL ed tous 
after the Por is boiled and ſcumi Par in more pre- 
ſencly aſter your Beef. is ſrummed, Mutton, Veniſon, Pork, 
Bacon, all the foreſaid in Gubbins, as big #34 Ducks Egg, 


in equal pieces; put in RE I. urnips; _ 


* <= 8 * 


The e COOK: or, 


od big as big as your 
— 


Then a little before 22 diſh put _ Olio, put to your 


ee by Saff 0 : 
8 


4 . ar 2 why ky, two Capes prog two 2 
ante, two Widgeous, four Panrigges, four Stock-doves, four - 
7 _— be ex wit very fer. ts fo * . 


Boi Edel foreſa;d Fouls in ter end ful io q pan,pip- 


Kio l OC” ; 
„8 . 17 1.4 0:2 
Then — Bread, Marrow, Botto toms of Artichocks, Yolks 
ace, Cheſunti bir and ste, 
t Collifirwers, 3 


And fiew theſe. a roperber, len- 
gal wife ho u e a little 9 and 


Some other times for variety you may uſe Beets, Pots- 


Fos, Skirrets, Pi Pine ſeed, or Almonds, 
- | Poungarnet, 1 TOs Are 


? ee Ve firſt your Becky Veal, or 
Murron, T oagues, Scuſage, 


5 Fowl, Land- lou or Sea: 
firl Ray a kms ae — 2 

Ducks, four. Widgeons, Tour Stock · doves. four Par- 
rl Teals, twelve Snites, twenty four Quails, 


fort * Or. 
Ihen b 


th jc, and put on your. pipkin « of a Wor 


*. 


- 4 
* - | P 


The Aft aud Myſtery of 4 
Artiehocks, Cheſouts; fome Sweenbriads fricd, Yolla f 

hard Bgęs, then Merrow þoild in ſtrong broth or water, 
large Mace, Saffron, Pifteches,and all the foreſaid things 
being finely ſtewed up, and ſome red Beet oper all, ſlic t 
Lemons, and Legjon-peels whole, «dd run it over wicli 
beaten butter. | 


ery. 


- — 92 —— - 


Fs the garniſh of de Giſh eee 
round Chewets, but tior fo higtaltogether ; - 
Wers bread eee. E 


eden 
Marrow, ſome Potato's or Artichocks cut Ie the Swptt-: 
breads; as alſp ſome enterlarded Bacon, Yolks of hard 

; Exos,Natmeps,Sike, Goole 
/ and ſome minced"Veal- in the bottom of the ple 


N 
* 
„ 


berries, Grapts, or Barberties, 
vwoickh ſome Bicon or Beef-ſuet; nd Cheſnuts; 
wich little musk; clofe them alte them with ſal⸗ 

| fron water, bake them, and liquor it wiel beatem butter; 
and ſet them about the diſh fide or brims, wich ſome bot · 
toms of Artichocks, and yolks of hard Eggs, Lemons in 
quarters, Poungarnets,and red Beets þoil'd and carved. 


"\ Ober Marr Piet. | | 
| Otherways for variety, you may make otheb Marrow 
Pies of minced Veal and Beef-ſuer, ſeaſoned with Pepper, 
Salt, * bout'd Iparigus, cut half an inch long. 

yolks of hard Eggs cut in quarters, ind mingled mia the 
— — marrow: fill your pies, bake them not ae Wy 
m » them, ec. . * oo © 


Othey Ularrew Pier. 

'  Otherwayes, Marrow Ties of botroits of little Arti- 
chochs, Suckers, yotts of hard Eggs, Cheſhars, Marrow, 
and interiarded Bacon cut like dice, fome Yeal ſwcetbreads - | 

| "8: cut 


12 1 4 COOK: or, 


p f - * 7 
Then a little before 22 diſh put _=_ Olio;pur to your 


pot raf 15 
ele, f 9 


A Guſe, « or 7 15 ti Cape — two Phea- 
ante, two 2 Penrigges, fowr Stock-deves, four 
7 ealn eigbe Suit eri four | Bas fo ages L. 


Bade Fol in vater end (ale in a pan, pip- 
Vp or pot, Gr. | 
Cd. il; — 015. « 
Then have, Bread Marrow, Bottoms of Artichocks, Tall: 
ace, Cheſust bird and ace, 


rot Er; Lame 
Two mars 1 


a togerher eee | 
qe web on 8 BJ hs 2 lit whitce-wine and 
is roth. 

Some other times for variety you may uſe Beets, Pote- 
to's, Skirrets, ic bes, Pine Ae i, or Almonds, 
|  Poungarnet, and Leæmons. 

No to difhyour Qlio, diſk fixſt your Becky Veal, or 
Fork, then Jo Neat, Marton, Tongue, Sauſage, 
\0OTS aver. 
ben next your. R or Sea-Bow!, 


„two 
Jacks, fo Sock doves, four Par- 
idge: e Teals, rwelye Snites, twenty four Quails, 
0 e 6. 
th jc, and put on your. W. of Samt We 


— 
— 
& 
2 
* 
1 - 
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Artiebocks, Cheſouts; 1 Nou of © 
hard Eggs, then Merrow þoild in rong broch or water, 
large Mace, Saffron, Piſteches, an all the foreſaid things 
being finely ſtewed up, and ſome red Beets over all, ſlic t 
Lemons, and Lemon peels whole, ad run it over wich 
beaten butter. 


* 


— 


hy) $A ul. | 


For the e. difh riaketdervow pcs tne is 
round Chewets, but tior fo — 
iuret · breads ob vral cet like ſi 
Marrow, ſome Potato's or Artichocks cut Ie the Set- 
breads; as alſp ſome enterlarded Bacon, Yolks of bard 
Egos,Nutmeps, Sifr, berries, Grapes, or Barbert ies, 
and ſome minced Vxaſ in the bottom of the Pts thiveed 
# ; with ſome Bacon or Beef-ſuet; Sparagus, and Chefaute; 
with 4 little mnsk ; clofe them up afte them with ſaf< 
fron water, bake them, and liquor it with-bearen butter: 
and ſet them about the diſh fide or brims, wich ſome bor- 
toms of Artichocks; and yolks of hard Eggs, Lemons in 
quarters, Poungarnets, and red Beers þoil*d and carded. 


Obe; Morks Piet. 
Otherways * variety, you may make othet Mee 
Pies of minced Veal and Beef-ſugt, ſeaſoned with Pepper, 
Safe, Nutmegs, and boil'd ;cur balf an inch lotig, 


yolks of hard $ cut in rers, god mingled 
3 fill your pics, boke chem not wn bled 


musk them, &c. 

Other arrow. Pies, 
F Otherwayes, Marrow Ties of bottom of little Arti- 4 
chocs, Suckers, yolks of hard Eggs, Cheſhars, Marrow, 


1d! intetlarded Bacon cut like dice, ome Veal ſweetbreade 
C 2 | cue 


** 


4 - The Accompliſhed CQOK: or, 

cutalſs,or — Porao's or 1 Spara- 
gus, or none; ſcaſon them lightly wich Nutmeg, Pepper 
and Sale, cloſe your Pies, and bake thera 4 


Olio. Marron Dies, 


Butter three pound , Flower one quart; Lamb. ſtones 
three pair, Sweet-breads ſix, ' Marrew-bones eight, large 
mace, Cocks ones. #wenty, imterlarded Bacon one poxnd, 
knots of Eggs pmelwe; Artichocks tele, Spurag us one hun- 
died, Cotks combs twenty, Piitaches one. \ Nutwegs, 
Pepper, and Saks, 5 k 


Seaſon the aforeſaid lightly, and lay them in the Pie 


upon ſome minced. yeal or mutton, your interlarded bacon 


in thin ſlices of half an inch long,mingled among the reſt. 


Kill the Pie, and 
berries ot 
| 1. Pics of Marrow. 
Flirer, Sweet read, Marrow, Artichocks, Pi aches, 
Nutmeg, Eggs, Bacon, Veal, Suct, Speragne, C x 
Anz, Saffron, Batter. 


in lome Grapes,and ſlic't Lemon, Bar- 


2: Marrow Pics - 
"oy Flower, Batter, Feal, rer, Pepper, Kale, Natmeg; Spas 
raw, Egg,, Graper, Marrow, | 2 


3. Marrow Pies. | 


' », Flower, Butter, Eggs, Artichacks. $ weet-bread, Lawb- 
| 2 Potato's, Natmegs, Pepper, Kalt, Skirrets, Grapes, 
KEW, | _ 


To 


— 


The Art an4&Myſtery of Cookery. "I 
To the Garniſh of an extraordinary Olio t a8 followeth, 
T wo Collars of Pighrawn, two Mawes Pies, twelve rafte 
rurtie Doves in « Pie, four Pies, eighteen Quails in a Pie, 


four Pies, two Satiets two Felleys of mo colonrs, two fett 
weats, two Tarts. | | | 


- Thus for an extraordinary Olio, or Olio Royal: 


To mak; 4 Buk divers ways. 


„ Takea Rackof Mutton, and a Knuckle of Vea!, put 


them a boiling in a Pipkin of a Gallon, with ſome fair 
water, and when it boils, ſcum it, and put to it ſome ſalt, 
two or three blades of large mace, and a Clove or two; 
boil it to three pints, and ſtrain the meat, ſave che broth 
for yo uſe and take off the fat clean. 8 © - 
Then boil twelve Pigeon-Peepers, and eight Chicken» 
Peepers in a Pipkin with fair water, ſalt, and a piece of -in- 
terlarded bacon, ſcum them clean, and boil them fine, white 


and quick. ä 


Then have a roſte Capon minced, and put to it ſome 
Gravy, Nutmegs, and Salt, and ſtew ic together; then 
put to it the juyce of two or three Oranges, and beaten 
Butter, Cc. n 

Then have ten ſweet breads and ten pallets fried, and che 
ſame number of lips and no es being firſt tender boil d and 
blanched, cut them like lard, & fry them, put away the but | 
regand put to them gravy, a little anchove, nutmeg and a 
lickle _ or none, the Juyce of rwo or three oranges, 
and Marrow fried in Butter wich Sage-leaves, and fume | 
beaten Butter. 1 F 

* Then again, have ſome boiled Marrow and twelve Arti- 
chocks, Suckers, and Peaches finely boiled, and put into 

: | 3 beaten 


6 The Accompliſhed COOK : or, 
beaten Butter, ſome Piſtaches boiled alſo in ſome wine and 
Gravy, e: ghe Sheops tongues larded and boiled, and one 
hundred Sparagus boiled, and put into beaten Butter, 
or Skirrets.” | | 
Then have Lemons caryed,and ſome cut like little dice. 
Again, fry ſome Spinage, and Parlley, cc. 
T heſe foreſaid materials being ready, have ſome French 
b cad in the bottom of your diſh. 
Then diſh on it your Chickens, and Pigeons, broth it; 
next your Quails, then Sweet breads, then your Pallets, 
then your artichocks or-Sparagus,and piſtaches, then your 
Lemon, Poungarnet, or Grapes, Spinage and fryed Mar- 
ro; and if yellow, Saffron or fryed Sage, then round the 
center of yaur boiled meat put your minced Capon, then 
tun all over with beaten, butter, & c. 6 
1. For variety, Clary fryed with yolks of Eggs, 
2. Knots of Eggs, 
3. Cocks ſtones. 
4. Cocks Combs. 
5. If white, ſtrained Almonds, wich ſome of the broth. 
6. Goosherrics, or Barberries. 
7. Minced 2 
8. If green, Juyce of Spinage ſtamped vvit h manchet, 
and Braided wich ſome of che broth, and give it a walm. 
9. Garniſh with boiled Spinage. | 
10. If yellow, yolks of bard Eggs ſtrained with ſome 


Broth and Saffron. 
And many other varieties. 


A Fk therwayes. ** 


Take a Leg of Beef, cut it into two pieces, and boil it in 
a gallon or five quarts of water, ſcum it, and about half 
an hour after put in a knuckle of Veal, and ſcum it alſo, 


bo. lit from fayc quatts to two quarty or leſs; * 
| ; ö three 


— — 


— — 
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7 
three ee quarters boil; pur in ſome Sai, and ſorat Clover 
and Mace; being through boi d, train it from the mea, 
and keep che broth for your uſe in pipkin. 

Then have eight Matrow bones clean {craped fromthe 
fleſh, and finely cracked over the middle;boil in water ana 
ſalt three of them, and the other leave fot Sarniſh, to be 
boild in ſtrouz broch, and laid on the top of the Bk 
when it is diſhed. 

Again, boil your Fowl in water ind ſale, Teals, par- 
tridge, Pigeons, Ploverz, Quails, Larks. 

Then bave a Gyn of mutton made into balls with ſweet 
Herbs, Salt, grated Bread, Eggs, $, Sust, a Cloye 
or two of Garlick,and Piſtaches boild in broth, with fome 
incerſarded Bacon, Sheeps Tongues larded and Rtewed,as 
alſo ſome Artichdcks Marrow, Piſtaches, ſweethreads, and 
Lawib-ſtones in ron droth, and mace, a Clove or two 
ſome white“ wine and {trained almonds, or with the yolk 
of an gg, Verjuycez beaten burcer, and ſlic'c Lemon ee 
9 whole. n 

"Thea have fryed Clary, and fried ches in Yolks dr 


88. : 
den carved Lemons orer all. 


To wake above bei wat, awed Lhe a Bak. 


Take a Rack of Mutron, eut it in four pieces, and boil 

it in three quarts of fair Water in a Pipkin, wich a fag⸗ 
of ſweet Herbs very hard and cloſe bound up from 
end to end; ſcum your broth, and put in fome ſalt: : Then 
about half an pow 2 in tliree obickens fine ly ſcal+ 
ded and truſt, three Pereridge boited in water; the Hood 
being well ſoaked out of them, and put to them allo three 
or four blades of large Mace. | 
Then have all manner of ſweet herbi,as Parſley; Tims; 
2 , Mar)eram, Sorrcl, Sage ; thefe being finelß 

C's * picked 


—_—___c 
r 
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picked, bruiſe them with the hack ofia ladle, and g little 
before you diſh: up your bail'd meat, put them too 
broth, and give them a walm or two... . 
Again, for the top of your boild meat or garniſh, have 
8 pound of interlarded Bacon in thin ſlizes, put them in 
8 pipkin, with fix marrow-bones, and twelve bottoms of 
young artichocks and ſome fix ſweet breads of yeal, ſtrong 
broth, Mace, Nutmeg, ſome Gooſeberries, or Barberries, 
ſame Butter and Pi 02 

Theſe things aforeſaid being teady, and dinner called 
for, take a fine clean ſcoured diſh; and garniſh ic with Pi- 
_ and Artichock, carved {,ecmpn, Grapes, and large 
Then have fippets finel 9 d ſome ſlices of Frens 
bread in — the diſh, iſhchree —— 
ton, and one in the middle, and hetween/ the mutron three 
Chic kens, and up in che middle. the Partridge, and pour on 
thebroth wich the herbs, then put on your pi pkin over all, 
of marrow, artichocks,and the other materials, chen carved 
Lemon, Barberries and beaten Butter over. all, your carved 
ſippets round the diſh, & c. 2 

Se 


Another made Diſs in the French Faſpion, called, an Entre 
dee Table; Entrance tothe Table. 

Take the bottoms of boil'd Artichocks, the yolks of 
bard Eggs, young Chicken-peepers or Pigeon-peepers 
bnely cruſt, Sweet-breads of Veal, Lamb-ſtones blanch- 
ed. and put them in a Pipkin,wich Cock-Rones and combs, 
and knots of Eggs ; then put to them ſome ſtrong hroth, 
white-wine, large mace, Nutmeg, Pepper, Butter, Salt, 
god marrow, and ſtew them ſoſtly together. 

Then have Gooſeberries or Grapes parboiled, or Bar- 


[| berries, and put eo ſome beaten Butter, and Pocatoes, 


kirrers, or Sparagus boil'd and put in beaten butter, and 
Some doil'd Piltaches : 6s Theſe 


= 
= 1 
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_ Theſe-being ſinely iewed, diſn pour fowls an ſina carved 
ſippets, and pour on your Sweet breads, Artichacks, and 
Sparagus on them. Grapes, and ſlict Lemon, and run all 
over with hegten Butter, c. NVA 

Sometimes for variety, you may put ſomg boil'd Cab- 
bidge Lettice, Colliflowers, Balls of minced meat, or Siu · 
ſages without skins, fryed Almoods, Calves Wdder. 


| Another French boiled meat of Pine · molet. 
Take a manchet of Fresch bread of à day old, chip it. 
and cut a round hole in the rop, ſave the piece whole, and 
tale out the exumb, then make as eompoſition of a boild or 
a toſt Capon, minced and ſtamped with almond · paſt, muſ- 
kehed bisket bread, yolks of hard Eggs, and ſame ſweer 
Herbs chopped fine, ſome yolks of raw Eggs. and Saffron, 
Cinkmon;'Nineg; Currens, Sugar, Salt, Marrow, and 
Piſtaches; fill the loaf, and ſtop the hole with the piece. 
and boil it ina clean cloch in a pipkĩn, or bake it in an oven. 
Then have ſome 13:ce Chickens flea'd, ſave rhe skin, 
wings, legs, and neck whole, and mince the meat, two Pi- 
geons allo forc'r, two Chickens, two boned of each, and 
filled with ſome minced veal or mutton, with ſome inter- 
larded bacon, or beet-ſuert, and ſeaſon it with cloyes,mace, 
Pepper; Salt, and ſome grated parmiſan, or none, grated 
bread, ſweer Herbs chopped ſmall, yolks of Eggs, and 
Grapes, fill the skins, and ſtitch tip the back of the skin. 
chen pur chem in a deep diſh, wich ſome Sugar, ſtrong 
broth, Artichocks, Marrow, Saffron,Sparrows, or Quails, 
and ſome boiled Sparagus. | 
For the garniſh of the foreſaid diſh, roſt Turneps, and 
roſt Onions, Grapes, Cordons, and Mace. 8 
, Diſh the forced loaf in the midſt of the diſh che Chick - 
eng, and 4. pes rqund about ic, and che Quails or ſmall 
birds over all, wich marco w, Cardons, Artichocks, or Spa · 
| | ragus, 


4 


* 
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To beil 6 Chine of Veal, vl, ori cen 


Boil it in water, ſale, or ih ſtrong broth with ** 
of ſweet Herbs, Capers, mace, Falk, and interlarded 
con in thin ſlices, and ſome Oyſter liquor. 

Your Chines being finely boiled, — ſome ſtewed Oy- 
ſters by themſelyes with ſome mace and fine onions whole, 
ſome vinegar, butter, and pepper, “ 

Then have encumbers boiled by themſelves in water and 

ſalt, ot pickled Cucumbers boiled in water, and par in bears 
en Butter, and Cabbidge-lettice, — — 
and put in beaten Butter. 
Then din your thinezon ippe, broth them, ani put 
your ſtewed Oyſters,Cucumbers,Letticeand parboil'd 
— — 
en 


Chines of Veal otber ways, whale or in pieces. 


Stew them, being firſt almoſt roſted, put them into a 
deep Diſh, with ſome Gravy, ſome ſirong broth, white 
Wine, Mace, Nutmeg, and ome Oyſter f liquor, two or 
three ſlices of lemon and ſalt, and 1 binely ſtewed ſerve 
ehem on fippets with chat broch, and ſlic'e — Gooſe- 
berries, and beaten Butter, boil'd Marrow, fryed Spinage, 
c. For variety, Capers or Sampier. 


Chines of Veal beif'd with frait, whole, 


put it in a ſewing pan or deep diſh, with ſome ſtrong 
Broth, large Mace, a little White - Wine, and when it 
boils ſcum it, then put ſome Dates toy” being half boil'd; 


and 
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and Salt, ſome white Endive, 8 and Marrow. 
Then boil ſome fruit by it ſeli your meat and broth be 
ing finely boil'd, Prunes andRaiſins of the Sun, ſtrain ſome 
fix yolks of with a lictle Crean, and. put it in ou, 
broth,chen diſh it on fippets,your Chine,and garniſh your 
diſh with Fruit, Mace, Dates, Sugar, flie't Lemon, and Bar- 
berries, &. 1 5 
Chet of Veal otherwa)s. 
Stew the whole wich ſome ſtrong broth, White-Wine; 
and Caper-tiquor, ſlices ot interfarded Bacon, Gravy, 


Cioves, Mace, whole Pepper, Sauſages of minced Meat, 
without skins, or little . Marrow Salt-dnd fame 
ſweet Herbs picked of all ſorts, and bruiſed wich the 


— 


back of a Ledle; pur them to your brorh, a quarter of an 
hour before you ah your chines, and give chem a walm, 
and diſh up your Chine on French bread, or , broth 


it, and run it ovet wich beaten Butter, Grapes, ar flic't - 
Lemon, St. | | * 


Chines ef Mutton beil'd whole, or Leins, or amy Foynt whole. 


Boil it in a long ſtewing-pan or deep diſh, with fair wa- 
ter, as much as will cover it, and when it boils cover it, 
being ſcummed firſt, and put to it ſome Salt, White · wine. 
and ſome Carots cut like dice; your broth being half 
boil'd, ſtrain it, blow off che far, and waſh away the dregs 
from your Mutton, waſh alſo your pipkin,or ſtewing=pan, 
and pur in again your broth, with ſome Capers, and large 
Mace: ſtew your broch and materials together ſoſtly, and 
lay your Mutton by in ſome warm broth or diſh, then put 
in alſs ſome ſweer Herbs, chopped with Onions, boil'd 
amongſt your broth. 27 

Then have Colli-lowers ready boi d in water and ſale, 
and put in beaten bucter, with ſome boil'd marrow; then 

the 


12 
the Mutton and Broth being ready, diſſolve two or three 
yolks of Eggs. with White-Wine,Verjuyce or Sack; give 
it a walm, and diſh up your meat on ſippets finely carved, 
or French bread in ſlices, and broth it; then lay on your 
Colliflowers,marrow,Carrots, and Gooleberries, Barber- 
ries, or Grapes, and tun it over with beaten butter. 
Sometimes for variety, according to the ſeaſons, you 
may aſe Turnips, Parinips, Artichocks, Sparagus, Hop- 
buds,or Coleworts boild in water and ſalt, and put in bea- 
ren Butter, Cabbidge ſprouts, or Cabbidge Lettice, and 


And for the thicknin of this broth ſometimes, take 
rained Almonds, with ſtrong broth , and Saffron, ar 
none. 4% 2M bh | 

Other-while grated bread, Yolks of hard Eggs, and 
Verjuyce, G . 


To hoi Chic, Rack, or Lois of Mutten, otherwayer, 
le, er in pieces. 

Boil it ina ſtewing · pan or a deep diſh, with fair water 
as much as will cover it, and when it b@ls ſcum it, and 
put to it ſome ſale; then being half boil*d, take up the 
meat, ſtrain che broth, and blow off the fat, waſh the 
ſtewing· pan and meat: then put in again the crag end of 
the Mutton, to make che broth good, and put to it ſame 


* 
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—  —— 


ce. 11 | 

Then a little befare you cake up your mutton, a hand- 
ful of picked Pat ſley. chopped ſmall, put it in the broth, 
with ſome whole marigold flowers, and your whole chine 
of mutton, give it a walm or two, then diſh it up on ſip - 
pets, and broth it: Then have raifins of the Sun and Cur- + 
rans boiled tender, lay on ic, and garniſh your Diſh with 
Prunes, Marigold-flowers, mate, Lemon, and Barber- 


ries, CG. A ER 
- 4 ly 


—_——_ 


[ 
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= 
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e 


 Ochermapemithour Fruit boll it with Capers, and all 
manner of ſweet herbs ſtripped, ſome Spivege;, and Bat: 
fley bruiſed with the back of 1 ladle, Mace, and Salt, &s. 


To beil a Chine of Muttan whole er in neren an ant. 
Boil ic in a fair glazed Pipkio, being well . put 
hm. pw ſweet e — rpg” 
nd hard and ſtripped with ygur Knife, and put ſome 
Carrots cut like ſmall dice, or cut like Lard, ſome Raifins, 
Pruves,Marigold-flowery and ſalt and being finely boiled , 
down, ſerve iron fippers, garnifleyoardiſh wich Raifing, 
Mace, Prunes, Matigold-flowert, Carrots, Lemons, boil'd . 
Marrow, &c. : LH Us 711 2 0 
Sometimes for change leave out Qurrors and Fruits. 
| Uſe all as beforeſaid, and udtÞwhite- Endive, Capers, 
Samphire, run t oyer wich beater Burrer and Lemon, 
MORO $:5 6 S714 tf ! 


. * 39 15392 20 


Barley Broth. 
Chine of Mutton or Veal is Barley Broth, Ruck,or any J epnti 


Take a Chine or Knuckle, and joynt it, put it ina Pip». 
kin wich ſome ſtrong broth, and hen it boils, ſcum ic, 
and pur in ſome French Barley, being firſb boiled in two 
or three waters, with ſome large Mace, and a faggot. of 
ſweer-herbs, bound up, and cloſe hard tied. ſome Ruilins, 
Damask Prunes, and Currans or no Prunes, and Marigold - 
_— z boil t to an indifferent chickneſs, and ſerve ic on 

ppets. 9 * i 1 n , * 


Barley Broth otherwiſe, 4 29 
Boil the Barley firſt in two waters, and Mt ic to 
a Knuckle of ' Veal, and to the broth, Salt, 74 


 Fineet 
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ſxeet ¶ Terbs « faggor, lacs Mate, and the quanti y of e | 
TIT TRI * 


Otherwiſe. | 
Otherways wichoar Fruit: Put ſome gool Mattons 


| <5 Chis, ny fu. 


| Ocbermiygs few abem rich ſtrong broth and white 
wine, put ic i n Pin ta them, ſcum it, and put te 
„A, whole Feppet. and a bundle of 
ſweet herbs well up; ſome Mace, two or three greet 
Onions; fame inceri@@ded Becon cut like dice, and Che(- 
puteyor blagehed Almond und Capers. 
Thea firs your Oxſteraby thewielves mich Mace, Bur- 
Ab Time, and tyo or three great Onions; ſometimes 


darm your Diſh — Lemon-peel, Oyſters, Mace, 
Cape% and Chelnats, W .. 


emed Brath. © 


To vio famed Broth; the Meat moſt r for 
it is, 

A Leg of Betf, . Capon, er 4 l Rack 
of Aacchd, a K nuckle of Veal. 
Take a Knuckle of Veal, a Joynt of Mutton,two Mar- 
row bones, a Capon, boil them in fair water, and ſcam 
them; then put in a bundle of ſweet herbs well bound up, 
or none, large Mace, hole Cinamon, amd Ginger bruiſed, 
and pur in a little rag, the ſpice being a little braiſed alſo: 
Then hat forme Oarmeal, ſtrain ic, and put it to your 
en ve boil'd Prunes and Currans ftrained — 

an 


ie. 


* 


"> Se + 
— "” 4 Cyr 


— 
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and —ͤ 
rans and boil not your fruit too much: then nbeut half 
an bour before you diſh your meat, put in a pint of Cla- 
ret Wine and Sugar, then on up your meat on fine fip- 
pets and broth it. 

. Garniſh va diſh with Lemons Prunce, Mart, Rains | 


Currans, and Sagar. 
You; indy pdd to the de nn and 


Parſley roots tied up in a bundle, .3-_: 
 Stewed hui new dais. 


un for change: take rwo — of Mutton, 
Rack »nd Loin, being half Boiled and ſcummed, take 


up the Mutton, and waſh away the dregs from it. rain 


the broth; and blow away the ſat, then put to the broth in 
a pip in a bundle of ſweet d jerths bound up hard.and ſome 
Mace und boil in it alſo a pound of Raiſins — Sun be- 
ing ſtrainedta pound of Prunet whole, with cloves, pepper 
Saffron, Salt, Claret, and Sugar t ſtew all well cogether; 

a liccle before you diſh out your broth, pur in your meas 


6. 


again,give ita walm,and ſeevolo on tine carved 


To few a Lais or 1 — for . 


Chop a L bin! io lee lay it da deep dith or ſlew - 
ing pan, and put to it half 4 pint of Claret or white» 
Wine, as much water, ſome Salt and Pepper, threg or four 
whole Qnions, a faggot of ſweer Herbs bound up hard; 
and ſome large Mace; cover them cloſe, and flew them | 
Laſurely the ſpace of two hours, turn chem nowand chen. | 


and ſer ve them on lippets. 


I. 
4 * for change, bꝛing half: dae — 


— e 


Cook or, 


| 9 eee ing Ration Pruines, cm 
Paces ind be chem with ſhe't Lemob and tes butter 


4 Bas 


1 1 
Fochetimes yo aer deer the Spice, and pot.Numreg, 
Cloves, and Ginger. ? 


Sometimes to the wayÞ a ue Sn, cu- 


E . 55 TOE ee 


amo 
22 


— and broth it: lay — on it, = beaten butter, 


or ſtew irtbus dtd Jo N nh We d 
Before you in your Herbs blow off the lat. 


ban N Ar- cen, a. 
8. ö 22> 1: 26:9 . . 
ring ney picked, 


» 4143} 4 


| Sub a of Moccomwith Parfley 


| ben ie ib tet and Her und ſerve il 10 fur diſh with 
Ons ves, 


II. 


7 TRE 12 
ix w n ike ſ redice, 
| a gene, xx roundabout i, 


and falt, not Muße. 400 


make 


* 
tt. 


* 
. 
9 
— 


\ 
* A 

: 
* 
8 


* 
* 

—— 
- 


* 
| | 
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make ſauce with the Gravy and beaten ee 4 
—_ grated Nutmeg, .: | 1 

III. 


Otherwayes, boil it in water and ſalt, being 40 wich 
parſley, and make ſauce with large mace, gravy, chopped 
parſley, butter, vinegur, juice of orange, goorbercies, bar- 
berries, or grapes, and ſugar 7 terre: it on era 


IV. T. 640 Le * Akane otherwayes. . 
Take a good leg of — ad boil it in water and ſale, 
being Kae with ſweet herbs N with ſome beet 


be ſome ſult und nutmeg. 
Then deing al moſt boiled, take opfonevfelis broth ia- 
to @Pipkin,and pue to it ſome tacge mace, 2 * 


a handful of French Capertʒ aud a little ſack, the yolks 0 
— four hurd eggs minced Mall, end ſome lemon cout 
ike ſquare dice; and being fncly boiled. diſn ĩt on vurved 
— 5 broth it, and mee wich beaten er — 
lemon ſhred lm. e 
** £11491 b. ſ v. Othimwejin 
Tate « fair leg of mutton boi ie in e ey 
make ſauce witli gravy; ſome wine vineger, ſalt · butter, nd 
ſtrong broth, being well ſtewed together with ef 
= diſh up the leg of norton 6 on fine carved ppets, 
and pour on your brot 
- Garniſh yours diſh with burherties, caper's end lic le- 
mon. 
Garniſh the leg of matron with the fame garniſh, and 


run it over with beaten butter, flict 7 and grated 


dutmeg. 
o bei 4 Le Feat. 
1, Stuff it with beef. ſaer, and ſweet herbs chopped, 
nut eg, ſelt, 3nd boĩf it in fair water vnd ſale: 
Then tate ſome of che bf: th and put to ſome capers, 


oh. | D CTT20sS, 


& 
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bruiſe it with the 


* 
© - 
— he ade —_ — „ , 
* 
: 


. . ⏑ > 


liſhed cock or, 


— —— , 


ll. 


— — — — — — — — 


— — —— 


currans, large mace, a piece of interlarded bacon, two or 
three whole Cloves, pieces of pears, and ſome artichock- 
ſackers boil'd and put in beaten butter, boil'd marrow and 
mace. Then befote you diſh it up, have ſorrel, ſage, par- 
flex, time, ſweet marjoram courfly minced, with two or 
three cuts of a knife, and hruiſed with the back of a ladle 
on aclean board, put it int your broth to make ic green, 
and give it a walm or two. diſh up the leg ot veal 
on fine carved ſippets, pour on the broath, and then your 
other materials, ſome gooſeberries, or barberries, beaten 
buerer and lemon. 
2. To boil a Leg of Veal atherwayes. 

Scuff it withbeef-ſaer; — . ſale, boil it in pipkin, 
and vrhen it boils, ſcum it, and put into it ſome ſalt, parſley 
and ſennil roots in a bandle cloſe bound up; then being al- 
moſt boi id. take up ſotne of che broth in a pipkin, & put ra 
it ſome mace, raiſins of the ſuaggravy;Rew them wel coge · 
ther&chicken it with ad {trained with hard egi: 
before you diſh up your broth have parſley. time ſweet mar- 
joram ſtripe, marigold flowers, fortel, and ſpinage picked: 

1 it a walm and diſh 
up your leg of veal on ſine lippets: pour on the 
broth, and run it over with beaten butter. 


3. To boil a Leg of Veal therwiſe with rice, or a Kuuc lie. 

Boil it in a pipkin,pur ſotne lalt to it, and ſcum it; then 
put to it ſome mare and ſone rice finely picked and waſh- 
ed, ſome raiſins of che fun and grayy ; and being fine and 
render boild, put in fome ſaffron and ſerve it on fine carved 
fppets,wich the rice over all. 

4. Ocherwayes wich paſt cut like ſmall lard, boil it in 
thin brath and ſaffron. | 143 

5. Otherwayes in-white- broth, and wich fruit, ſpinage, 
ſacet herbs, and gooleberies, Cc. 

To 


„4 —— 
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To make all manner of 7, t 7115 E 7 kind 
of Meats ; as Legs, Breafs or Racks; 


any Poultry or 12802 fever, Kt roaſt, ent 
2 or 2 in bagl. — like a . 


ding in a Naphin. 
To ferſe a Lig of Veal in ehe af Faſtien, is x Fes 
for Dinner or Supper. 


Ake 2 leg of Veal, | this onr the c wear, but leave 
the skin and knuckle. re mer then mince the 
meat that cine our'of the leg beef-ſuet or lard, 
and ſome ſweet herbs _ 7 er ow 9 5 
pepper, au 55 r, cloves, falt, a clove 00 

lick, and ſc == Tt of bard eek qe 
in quarters, pine · apple ed. cwo or egg, piſt - 
ches, cheſaves, — of ks, and fill — leg, ſow 4 
ic up and boil ic iu a pip two of fait water 
and ſome whize wine; a I almoſt boiled 
take apr ws merge — — 


cheſnuts, ' 
_ 22 — ako —— 


and at pr me 

have ſome ſried-roſt vt manchet or roles finely. carved The 
leg being finely boi d. diſh ĩtiog Fre and fried 
toſt and ſipytta round about it h) de dee yi pur 90 mary 
row, and yeytiothert mater de, ith wn hk en te 
mon- 3 . chicken your 
broth ane en — — ;. l0meFimes yolks | 
of 75 and 120 n, or ſaffron onely. 9 

ou gay add famctines rene ſence 


0503 cs 


For Garniſh _— 5 . 7 ; 
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Otherwbiles: Quinces in quarters, or pears, pippins 
or barberties. +: 


Sera, 
| ; 4 * 

| B "Fo force a Nef of Veal. 

| ince ea ot Mutton with ſome heef-ſact or far 
Min lows Ye ſweet heatbs minced alſo, and 3 

with ſome cloves, mace, nutmeg, pepper, two or three raw 

eggs and ſult: then prick it , the breaſt being filled at 

the lower end, and ſtew it between td diſbes with ſome 


ſtrong broth, 5 0 * ind 8 mace, then an hour 
iftet haye time, ſortel, 
parlley, lee Mi back of a ladle, 
2nd hare) ch wich ſome beef-marrow, and 
; then Wiſh up your becaſk of Yeal on fine 

pers cly_carved, broth ir, and lay on it ct lemon, 
tro ries and cn. it on wich | aten 
utter. 

ede. ban an, bee into it. 


e Neuf Veal ot 
. Make a 'Padhing"of mancher, | 

minced Weatfeilon ie wick gurmeg, pepper 

or four ef od durrgns, uit of the — 


them albtogether, 
tp ene them te 


and fiew'ir between two 
and Ri6og broth; mace,dares,mar- 
| ly ewes, ſerve it owfippers, and tun 


toter batbewes or grapes. 
* Somshihes chick it r with ane altndad ni lugar; an and 
cream. ee A od IP me 


| hn of v in another ner. 
Joynr it well; and parboif- 


| 4 R a little, then hog itin & 
* „ig b uit with fyeftrovy broth ; and a 
5 ee book op, tete large Mace, 


c>of incerlarded bacon, two or tes claves, 
lome 


. 9 = * 4 
=- - x - «as. -» 1 * 
0 * — 
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ſome ſome capes; gane fol, Fog hardeges | 

whice-wine; ſtew all 0 being boi 

tender, ſerve it on fine carved fi a och it. Then 

have ſome rr ſwecetbreads ſavages ot veal or pork gar. 

lick or none: and rin all over with beacen wy mi 
and fried poxſley. * 
| Thus youray boil q Rock ge Loi. 0 


_—_ 
”" 2 
N * 


\ AR 5 * 


To make be forts of Pains 


* Bread Pulling, vel of. gr tem: 


"Rats four penty loaves, 8nd ſcarce them, through 
cullender, put them in a deep diſh; and put to Ge 


four eppr, two qu a mite, and ſome 
= (Fe mak cram, e of beef. 
| een, juices of ſpir | | | 
Kr 4 ak ita 
ſiveet her e oof alle 
and all other * iogs, 88 | 
ang de, time ſtrip 5 44 ory, ſweet marjc Iris ſemary, 
pulley, —_ dates. in theſe leres or age yolks of | 
eggs. | 
| Cinamon Puddin 
DN an penny 5 le} — d. aa | 


22 themin a deep dich bor tray, "ny 7985 80544 
five pints of cream, cinamon fix ue 


18 esd yolks, four whices, ſu Gale fler = I 
ſtam onds, or none, * +. 4 
To make Recs Pudding. 3 

Boil your Rice with Cieam, ſtrain ic, and rut to ir tuo 4 
v3. - | Oo 


- , 
a 


. 


* 


: = r : 
. * 
. 
*. 
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peny loaves 2 Ader, a of ogg and three whites, 


t. roſe-warer, \nurmeg 
—— c. 
Ortler Rich Paddings. 
.* Steep your rice in miſk'oyer night, and next . 
drain it. & boil it in cream, ſegſon it with ſugar being co 
2 eggs, beet · ſuet, ſal, nutmegt, cloves, Mace, currans, 
' Gates, Sc. 
7. wake O pubdings, called Ifings. 

Take a quart of whole 0gtnjent being picked, ſteep ie in 
worm milk over night, next morning drain it, & boil it in 
a quart of ſweet cream ; and being cold, put torir fix eggs 


* D The Le C COOK : or, 


of them but three whites, cloves, mace, ſaffron, pepper, 
If green, good tore of herbs 1 
"NO in 
oattzea! 
clean; chen put to cheſe'groats more then a<quart of che 
leaves, ſuccory, of each a few chopped 
ſome beef let. or flakes of the bog cut in 
To make Andeliante p 
+ Soakthe hogs 
them dry, and turn the fat fide outermoſt. 


ſaet, dates, currans, al, fager. This put in . Foe 
T. make Blood 
it a quart or more 1 t o at the end 
beſt compari on the chan tak ee of 
x very ſmall, and mixchem with the the groatt, with a little fen- 
you may ſteep y ode fin warm mute 
guts, and turn them, ſcour den ſteep 
. 0 Then — pepper, chopped * a little cloves and 


fowls, as capon c&c. K 

| all. — 
Take the blood of a hog ie it is 

of threc dayes' cake ont ang drain them 

ly, fayory, endive; ſyetr marjoram 

ſorrel, dere, "a. Lerf be erat 

nel ſeed finely beaten, ſome pepper, clove , mace, falt, & 
Other wayes, 

{} - | ton broch, or ſcalding milk, bo icin's bag, 
them in water a day and a take them and wipe 
Mace 


* 


—— — 
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mace, beaten corinader-ſocd, and ſale; ming 

and ſeaſon the fac ſidt of the guts IN 
ward again, See eee 
you pleaſe : thus of a whole belly of a far hog. Then boil 
— beet or or pac in ſait water, with a piece of jater- 
ſome ſpice s and ſalt; tye them Faſt gr both 
them of wha length you pee 


you may leave ont ſome of the 
cram 


2 _ 4 good 
big onion or two, marjoram, roſemary, loge, nut- 
meg ginger, pepper, alk. C . 

To make other Hl pling. 1. : took. 

Steep great. ontmeni e 
ſheeps blood, — or fawens blood, blood Sad &:4:n ir, 
takes, utter three days put vo it in every pint, 4 


Oober Blood Puddings. 4 
Taks blood «nd Anis is; put" is dire here of the 
blood, & two of cream, three manchers grated ed 
beef · ſuet cut ſquare like ſmall di — — yolks of 
eight eggs, ſalt, ſweet herbe, nutmeg, ; enace, and 
pepper. 
zometimes for variety, Sugar, Currans, c. 
To wake « mo rave ti excellent Blarrow P on 
baked, and garxiſs the Dith briwr 3 -paſte. 
Take rbe marrow of four marrow bones, two pinrmole:s | 
or french breads, half a ponadvf the Sun ready 
 boil's end oo, neon d q uarter of ah pen vo 
two grated aurmegs, a Parole mr 6 pegnd; 8.3 
walk mri Now "fine 181 inge GS; . 
then have « ſlice of french bread, and Noo frm ens 
bread in the diſh, FN * 
ST. by 


. * 
- 1 75 


a”. 


if  fagzr miogjed roger! 


_ 


7 be "Accompliſed. C oo or, 
her, & aifo ſprinkle the ſlices of bread 
with lack and Role water, and chen ſome roifms of the ſun, 
and. ſome ſliced dates, and good big pieces of marcow;and 
thus make two or three lays of the foreſaid ingredients, 
four ounces of musk,2mbergreece; and mol marrow 
; then take two quarcs of cream, and ſtrain ic 
Alu of fine ſugir, and a liecle ſalt, (about 
— * the whites taken away: 
then ſet the 120 tempets de, and not too hot, 
and bake it very fair el and fill it at two ſeveral 
times, and being baked ſcrape fine lager on it, ind ſerye it 
hot. 
6 27 F Neben ns 
Steep half a pound Soi in mil all hen 
from che milk, and boil it in a quart of ctcamibeing Mm 
ſtrain it, and put to it half z pound of ſugar, beaten nus- 
meg and mace ſteeped — = put to che foreſaid 
materiale eight of graced manchets, put 
——— = meet — 
or napkin 
it wich beaten butter, being boil'd Ladens Ruck with almonds. 
— in guts, — _ _ them before the fire in a 
ver dith or 


— 


on 
hos 


ſackers, Ge. 


Sheeps 


of 


— " 
i. tt. a "x —_—_ — 
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S ehh Haggas Polls. 


- T0 * 4 Bar- Folding in 4 Sheeps Panel 


cloves, mace, pepper, and ſale; fill the paneli,foweit up, 
and boil it. Then being boiled, ſerve it ina diſh, and cur 
a lible-in the bp of it, and put in ſonde beaten buttee 
, yolks of — aol red wanne or 
none 6 
Thus one may do for a Faſting day, and put no fuer i in 
it, and put ĩt ina napkin ot bag. and being well bailed but- 
ter it, and diſh ir in a diſh, and terte it Daneben. : 
_ Hagge ue ,, 369 B 1747 
Steep. the atmieal over night — next morn* 
ing boil it in-eream ; and being fige and — 
beef · ſuet to it in a diſh or tray 2 
meg, ſalt, and ſome raifies of 5 un, Or none, and an o- 
nion: ſometimes ſavory, parſley,and {meer unload 
fill che panch, cc _ In. 5 
.  - Other Hagg aa Pudding! 
Calves panch, calves chaldrom, or muggeis * 
ged, boil it 2 wince it vety ſma llipue to N 
or three white, rea, 


#-> 
6 
1 
8 &* 


2 


5 


"= be Accompliſhed CO 0 K - Or, 
To wake Liver Puddinge, 

Take a ol hogs, calves, or lambs liver, and boil it: 
being c te very fmall, or grate je, and ſearce ic 
through a Sack — or cullender, put to it ſome grated 
mancher, two penny loaves, ſome three ' piats of cream, 
four eggs, cloves, mace,currans, ſalt, date ſugar,cinamon, 
= nucmegs, one pound of beer. Liet minced very 

it ; being mint alrogerher, fill a wee napkin, and bind 
it in faſhion-of = ball, and ſerve ic * beatea bott er and 


* 
For variezy ſomtimes ſweet herbs, and ſametimes fla kes 
of the bog in place of beet · ſnet, fennel ſerd, carauay-ſced, 
or any othet ſced, and keep the order, as is aboveſaid. 


To wake Padding: of hived after the Lealian faſhion. 
n- of hogs blood, firainir, and put to it 
a pound of grated cheeſe, a penny manchet grated, 
— — pound of beef · ſuet min- 
eed ſmall, nurmeg, pepper, ſale, ginger, cloves, mace, ci- 
Ramon ger, curram, eggs, && c. 


| Toma e Pudaings of « Heifer $ Udder. 
Take an — and boil it; being cold, mince it 


ſmall, and —— pound of almond-paſte, ſome 2 
' manchet, or four lee ber of cream, — 2 
py 


of beef: beet minced [mal 


dd 1 ſerape ſug ar, 
ad ani over mi beaten butter, ſtick VA wich — 


x © 
——— — — = | " 
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monds, or der d dates, candied lemon peel, orange, or ci 
tron, juyce of 1 all. 
Thus alſo nes, ſweet- breads, turky, capon, e 
any poultrey. 
n. Forfin rf) for any root; as nellen, Cncombers, Collyfiowers, 


bilge, Pomyions, Gonrdr, = Ons, n 
id Twrnips er Corot, che. 


Take a Musk mellon take out the ſeed, cut it round 
the mellon two finger deep, then make a forcing of 22 
ted bread, beaten àlmonds, roſe- water, and 
u, | muck-mellon (tampediimeil with ie, allo bisket- — beat- 
en to powder, ſome coriander. ſeed candied lemon minced 
ſmall, ſome beaten thace and marrow minced ſmall;bearen 
cinacdii, yolks 0 egss, ſweee herbs, ſaffron, and muk 
it a grain; then fill you? rovinds of mellons, and put them in 
, a fler bottom's diſh;o? eirrben pan, wich — in eder 
tom, and bake them in a diſh. 
Then have ſauce made wich white wine and ſtrong rech 
ſtrained wich beaten almonds, ſagar, and cinamon; ſerve 
chem on ſippets kinely carved, give this broth a walin, and 
pour it on your melions with ſome fine ſcraped ſugar, dry 
them in the oven, and ſo ſetve them. 
Or you may do theſe hole; melons;\cucnmbets, . 
mons or turni ps, and ſerve chem with any boil'd fowl. - 


Ocher a or ſinſſing for Bird: or 
 Foml, or. any Jojue of Fs dk 
Take veal or Akten; mince k, and put to ic ſome 
ted bread, yolks of eggs, cream, ctitrans, dates, 
, cinamon, ginger, mace, juyce ot ſpi e, ſweet 
herbs, ſale, and ill ropether, wich ſome w 
row amongſt, If yellow, uſe Saffron. . 


— 


e Fin ba. 5 


_- - 


= 7 
— 


"os he Accompliſhed Coox or, 
2 70 ; -Other fo far-Fowlryvr an t rea. 1 
I "dice a leg ——— or yeal, 2d beef · ſuet. e 
vemſoa, with ſweet beebs, grated bread, eggs, nutmeg 
pepper, ginger, ſale, dates, cutrans, raiſins, ſome: dry. can. 
died oranpes,coriander ſeed, and a little cream; bake then 
or boi cem, and gem chem in white wine, gra pes, . 
xeon, and. give chem a walm or two, thick it with tad « or 
three yolks of eggs,fopar, verjayce, and theſe. pad- 
diags on ſippett, pour on _—_ be frow on lugar 
ond lit lemon. | 


hl Other ſoc f Veal 7 Pork, Mutton, Lamb Pore, | 
- Land, or Sea Fowls, : 


as Mince chem with beef. ſaet or lard, and ſeaſon them wich | 
pepper, —.— — agadet herbs grated, Bo- 


fonia ſauſages, ago puede e ſalt, c 
Other — — ves brains 
or any brain, as pork, goat, Kid, or Lamb, ot any veriſon, 
x pig brain, with ſome denten gutmeg, utmeg, Pepper, falt,gin- 
9 clones, ſaffron, ſweet heibs, e285, Oooſeberries, or 


Segen. 
Othet forcing of talveiudder boiled andcald,and fam - 
mo ped with — paſt, cheeſe-curds, An cinamon, gin- 
nee cream, dali, raw egg, and ſome e dat- 


ter, &. 


Other. . oP wa 


Take rice. flower, ic with milk or erłam, 
— the brawn of a poult it — — and bamped, 


2 dee _ and ly a0 eng oe your ou: 


in cauls of veal or other joynts of meat, and 

Terr cune boil them in bags or guts, put in ſome nut - 

r a a 
Other 


nn 


The Art and Myſtery of Cookety. 
Other ſtnffings of the brawn of a Caen, Chickens; Piges 
ont, or any tender Sea Fr. ER 
Take out the meat, and ſave the skins whole, leavepn = 
he legs and wings to the skio, & alſo the necks and bedds, _ 
nd mince the meat raw. with ſome ĩnterlarded bacun or 
eit · ſuet, ſeaſon it with cloves, mace, ſugar, ſalt, and ſwert 
derbs chopped ſmall,” yolks of eggs, grated patmiſim or 
none, fill the body, legs, and neck; prick up the back, and 
- Stew them between two diſhes with'ftrong broth ac much 
will cover them, and put ſome bottoms of artichokes, 
cardons, or boil'd  ſparague; gooſebetries, barberries, ur 
„  Ygcopes being boil'd, pat in ſome grated parmilan, large 
mace, and ſ>ffron, nod ſerve them on ſine carved ſippets ; 
I Ygarniſh the diſh with roaft turnips, or roaſt onions, cac- 
ich don, and mace, &. [413 | 
- Other forcing of Livers of Poultxey,or Kid or Lambs. 
Take the Liver raw, and cut it into little bits like dice, 
ins and as much interlarded bacon cut in the ſame form, ſome 
ſweet berbs chopped ſmall amongſt ; alſo ſome raw y 
uy of epgy,and ſome beaten cloves — pepper and ſalt, 
"oc I few ptupes and rdifins, or no fruit, but grapes or gooſe 
| we berries, a little grated parmiſan, a clove or two of Lf 
- and fill your poultreꝝ, either boil'd or roaff, &-c. 
in. iber forcing for any dainty Fowl; as TH. Chickens, w 
Pheaſants, a the like beit d er roaſt $f 
Take minced veal raw, and bacon or beef-ſoet minced 
with it; being finely minced, ſeaſon it with cloves and 
me mice, a few curraing, fait, and ſomeboil'd bottoms of arti- ö 
d, | cbokes cut in form of dice ſmall, and mingle amongirtbe 
ur, facing, with pine-apple-ſceds, piſtaches, cheſunts, and 
aj. ſome raw eggs, and fili your poultrey, cc. Lit 
ad Other fillings or forcing? of pu Keal or Mattes. 
Mince the Meat with beef ſuet or intetlatded bacon, 
and ſome cloves, mace, pepper, ſalt, eggs, * 
ome 


2 


The ccompliſhed- CO OK or, 
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n 


r fone quartered pears, damſons, or prancs and fill your | 


Te ” Fowls, &c. | 
4 KY Other fillings of ram Capons. 

Mince it with fat bacon and grated cheeſe or parmiſan, 
ſweet berbs, cheeſe-curd, currans, cinamon, ginger, nut- 
meg, peper; ſale, ſome pieces of arcichokes like ſmall dice, 
fogar, ſaffron, and ſome muſhrooms. - 

a | Otherwayes. 
Gxated liver of veal, minced lard, fennel-ſced, whole 
eggs raw, ſuger, ſweet herhs, ſalt, grated cheeſe,a clove or 
two of garlick,cloves,mace cinamon, and ginger, &c. 


_ 


— — 


Otberwapez. | 
For a leg of mutton, grated bread, yolks of raw eggs, 
beef · ſuet, ſalt, weet herbs, juice of ſpinage, cream, 


cinamon, and ſupar ; if yellow, ſaffron. 


Other for ſing for Lond or Sta fem boiled br baked, 
or « Leg of Mutton. =o 
Take the meat out of the leg, leaye the skin whole, and 
mihce the meat wich beef-ſuet and ſweerherbs ; and put to 
- It, being finely mired, ated bread, dates, currans, rai- 
fins, orange minced fmall,ginger, pepper, nutmeg, cream 
and eggs; being boiled or baked, make a ance with mar- 
row, trqng broth, white wine, yerjayce, mace, lugar, 
& yolks of eggs ſtrained with verjuyce : ſerve ir in on fine 
carved ſippets arid ſlic*e lemon, grapes, or goosberries: 
and thus you may do it in calls of yeal, lamb, or kid. 


Legs of Matten — roſſ or hoi d. | 
Minor the meat with boei· luet or bacon, ſweet herbs, 
pepper, ſale, cloves and mace, and two or three cloves of 
garlick,raw eggs. two or three che ſauts, and work up alta 
ether, fill che leg, and prick it up then roſt it or boil it : 
make ſauce with the remainder of the meat, and ſtew it on 
the fire with gravy. cheſaꝝts, piſtaches or pine * 
ics 


2 a _ os te. «© mk ac * 


2 #* 


9 


11 
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hot on this ſauce, or with gravy that drops from it onely * 
or ſtew it between two diſhes. 1 
Other fercing of Veal. 4 

Mince the veal, and cut the lard like dice, and put to 
it; with ſome minced Penniroyal, ſweet Marjoram, wins 
ter-ſayory, nutmeg, a little cammomile, pepper, ſalt, gin- 
ger, cinamon, ſugar, and work all together; then fill ic in» 
to beefs guts ot tome three inches long. and ſte them in 
2 pipkin with claret wine, large mace,capers und marrow ; 
being finely ſtewed , ſerve them on fine carved fippets\ 
flic'd lemon and barberies, and run them over with beaten 
butter and ſcraped ſugar. = 

Other forcing for Veal, Mattos or Lamb, 

Either of cheſe minced with beef · ſuet, parſly, time, ſa- 
voty. marigolds, endive and ſpinage; mince all together, 
and pur ſome grated bread, grated currans, five 
dates, ſugar, 


Other forcillly for breafh, Legi, or Lows of Beef, Mutton, Vea 
ys. — roſted baked, or tewed. , 
Mince any meat, and put to it bect-ſuer or lard, dates, 
rai fins, grated bread ,nutmeg, pepper and ſalt, and two or 
three eggs. &c. DD 


Ot herwaye ts 
Mioce ſome mutton, wich beef-laet, ſame orange · peel, 
grated nutmeg, grated bread, coriander-ſeed, pepper, ſalt 
and yolks of eggs, mingle all together, and fill any breſt, 
or leg, or any joynt of meat, and make ſauce with gravy, 
ſtrong broth dates, currans, ſugar, ſalt, lemons, and bar- 
berries, &c, 


Othey 


2:3 | 
r g bits of artichokes, pears, grapes or pippins, and P 2 1 


2 a. m COOK: or, 


. cloves, mace, pepper, ſalt, nutmeg, roſe-water, currans, 


. 
— — — i. 


ou fercing for roaſt or foiled, or or baked Legs 7 _ | 
at, er any ther font, or Fowl, 
© Mince a Leg of Mutton with beef-fucr, ſeaſon it with 


raiſins caraway-lecds and eggs; and fill your leg of _ 
ton, &c. 
Then for {ance for the foreſzid, if baked, bake it in os 
earthen pan or _— deep diſh — baked, blow away the 
far, anil ſerve it wi 
r it, and put to it 
flic't lemon or orange. 
If boil'd, put capers, barberries, white wine, hard eggs 
minced, beaten butter, gravy, ver juyce and ſugar, Ge. 
6 Other forcing. 
Mince u leg of matron or lamb with beef. ſuet, and all 
manner of ſweer berbs minced; cloves; mace, ſalt currans, « 
ren , and fill the leg with half the meat ; then make the || 
into ljtrlecaker broad ass Chilling and put them inf + 
pipkin with ſtrong mutton broth, cloves; mace, vinegar, i 
—— — . — x * 0 | 
Wy in $ 72 8 is balls. 1 hs 
Mince 2 1 — beef fact, and ſome mar- 


0 
rom cut like ſquare dice; pot ſome of eggs, . 
rr t 
x 
5 


nis.ball,and ſtew them with ſtrong broth vbe ſpace of two 
hours; turgthem,and ſerve them on coaſts of fine man- 
chet, and ſerve them wich the paleſt of the balls. 

. Other manner of Balls. c 
Mince a legof Veal very ſmall, yolks of n b 
the yolks of en or eight raw eggs fone ſaje,make them ſj 1 
into balls as big as a walnut, and ew them i in a Pipkin 
wich ſome — broth, mace, cloves; and ſſie't ginger, 1 
few them an hour, and pet ſome emafrow to them, ind 
ſerve them on ſip pets, &c. 


Other 


— — 4-1 a 
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" 8 '*"Othey 7 99 | 
Take bar & Whites bees | 
then take the yolks ard Aliſde chem, or Ramp them in 2 
8, Mörtit wih mefchpane Ruff and tween be — 
-en fis. Pur amongct the e 100 bi Ns 
ar ind Likamon fir: beopen, put ue ci a to 
n ff tnem, and. — all together with ſalrpRill erhowbites,: 
* and ſer th 
eat bares eke exnfied vn fi them 
ie vich-merchpupepiſte $i Tag r, and eprhenvby allo. 
Ikell hive th: tops of fpiti4pus Bord, end red wih 
90 burke, à litete Tick; and ſet them by Mog 
Tbabhize bol cbenuts peeled, a6 $iRaches, wy 
ſet then bid. 022% 20 - dq o 
Then have marrow ecgeg lf in che e arndt 
ed in butter nöd et tit NAS: d Manor 
ten Hawe teen qdetlig g: ſlic t met w h bicket brad 
dddeg Arne db tinttecihes; and ſet hit by ain, , 
& ſweet! bread , dr lnb Notes andy of 
hard &% e. and Up; ed in butter? 20. 
1 Thed brwe f — müttle deves, or geek peepele an 
e chicke fr pee pegs fried, or ReIN Tod V bollb , and fer 
p, chem by; ot ary ene lid uefa arts and po. 
- tito's dig ene fried in bitter, nd dme bills as big is a 
vo walnut, or leſs, made bf pemiſac aud dippe d in butter, 
ti. $ 2nd fried. 12 4804; 4471W 114096 anναν,ẽj, 1 117 
| Then laſt of all, put them all + ins Steal thirger the 
chickens or fowls'ini dhe iniddle, the 1:y 2 ly 0: ſweet- 
breads;then's lay of bortoms of arrich3c ks, and the mar- 
row ; on them ſome preſzyved oranges. +*+ © (08 
Then next ſome hard egg: rourſ#tnat, fied ſparagu: 
yolks of eggs. cheſnuts, and piſtaches ; then ycu: green 
qu>diingy oo OY the charger being full;-pur to thet: 
Marrow all over the mea 1d jnice of ctasge, zud mak: 
E a laue 


* ) y * — 
F 
. «Mp. N rr ene Dre my * . 
1 , 7 IP — © — 


puff. paſte, mace, grapes, pomegranets, or barberii 
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2 a ſauce of f rained almonds, grapes, and. verjuyce 3 ; ; and 
being a little ſtewed in 228 en, dry! it, Ce. | 


Sweetbreads, . _ Marrow, dlmexds, 
Egrs, Oranges Biker Spara \drticbeks, Auel, Seren, 
Butter, Potato 4, Piſac hes, Ch Fg Supe Flos: 1 
er, P armiſ. an, Cinanwene © 114" — 


To force a French Breed, — or three of them: 
Take a tyaaghog,end mae Ahle, in the Par. of it, aks 

out the crum, and make a compoſition of the brawa; of 4 

capon roſte or boi d; mincę ĩtʒ and ſtamp it ip a undes 


with marchpane bitterem yolks of hy $228, Musk — 
ed bisket bread, the crum of very fine Ra 


OW, musk. 4 ſome iw 
— — 3 
3 


— ; 

fill the-bread, and boil them in b, 
but firſt op the top with the pieges you tc  Lhen 
ſew or fry ſome ſweet-· bieads pf veal 1 
ens between two diſhes, oi Lamb;Rones fried wih 2 
ick- 


mace, Marrow, and grapes, [paragug, ox gu 


skirrets, the manchets being well boild,and y — 
ens fincly Rewed, ſerve them in a fine di cts 
in the middle, and the ſweer bie a chickens, and car- 
ved fippets round about the diſh; being finely diſhed, 
— the chicken broth with rained almonds,cream, 
ſugar, and beaten butter. 

Garniſh your diſh with marrow, piſtaches,arti — 


flic't lemon. 
| Amather forc't Dif. 

Take two pound of beef- Marrow, and cut it as big as 
great dice, & a pound of Dates, cut as big as ſmall dice; 
then have « pound of prunes, ind zake away the —_ 

om 


— —— — ua 
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4 — HA 
Sn wwenty yolks ofe gg., 
a —_— 871 ſugar, an ounce 4 — 2 mingle all 


Then bare the yolke of twenty egge more, train thenr 
4 Sete eiter fn ue two 
22 weet butter yellow,nnd be - 

of them ia a fair diſn, and lay the formet 


2 — 
bade it a little, then fry it, G. Benet ———* 


„ Aue fere'd fried Diſs 


. Mae & linie paſte with yolks of enge flower; and 
a — quarter of a poaad of of 
x a of a 0 

. E 
© | Than have ſome yolks of — Proc Fubanry_12 any 
d | anda lietle ——— amber, and a few currans, 
or node, with « {ittle ſaet, and mam lictle polity fry them 
WS | inclarified butter, and ferve them with ſcraped * 
es of orange. 


Taks good freth wn Bak l dees them-ſaall 
wich a warden or two, and ſenſon it with pepper, cloves, 
mace, ſaffron: — carrans, dures, and pronds-fmabl 
— a litele verjuyce, and fry i ia licele 
paſte ot 


— forms, as paſties or ſtars, e. 


„ 


RD — 2 


7 ee cod ah. 
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Töne any kind 01 Saulages.... q 


EY | = ww 


6 bolt way and tine of n eto mate chetn 
a Seftembers ;v! br e 
Abbe {vor Kone of po hof che legs abelian gen cad eat; 
awav alt he skins, (news, ard tat ono #5 ne. e ioſcgei 
and ſtampua themsdi toi three —— — peer, 
two «3: tices-Of prepped? more” grofly eaed or besten, 
whole clo. es an om e, nutmegs an: oje finely beaten, 
ſaic. ipa-:ſh;o1 peter-[alt;an v ce eftcraia, des ſeed tices 
ly beaten, or ca away ſeed, cinamon an ounce fine bear - 
en, a d eut an inch burg bg avxyourk tle finge;, and 
clean without raft ; Tingle all he foreſaid ope he: ; . and 
fin de ere aſgust ti 2 og ten p bt,: hd a cn hind 
gather ir the gat, p ick ben with a pin, a e allem 
-[ $64 Pwith'ycur hands” for if e ao welt Hd, 
my n. be ri ſty. Nom 19 22200 638 Naw e V'OtT1T: 7 
Trrdes"o;eſs d Bolus Ja ſages l oxceflent tif 
po k only t ſome uſe huttock E FR emp 2 
ard asm kh of hr other andipothice very good. 
Some do uie pork of a weeks poniderias thi + before. 
ſaid, and no more ſalt at all. 
| Some put a little ſack in the beating of theſe Canlager 
and pic It ptec-ofavriahder, cartuway fred. 
Mee moſt excelirart way: o:make B * gane 
er, carefully filled: and tied faſt with:packthredzand 
2A gr ſmo heredithree or foirdays,1bat will turn 
them ted; then bang them in {ome _ cellat a 
100m 10 take the ar. is .* 
Other bad 
Sauſages of Pork wich ſome ot the fat cf a chine cf ba- 
or pork, ſom: 4 e ere fine and ſmall, ſalt, and 
5 pep- 
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Firſt, Bulonia Sanſager. 7 | „gez 


Maron , Ft 3: 11 +. J 1111 
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Need LO d c him hy e 


letturely, Go. 
os Vther pk 
 Minreporhauithbeet — ſome (age! 
wit with Joe PLS Fes ime \ere3make 
(ballsand.kgep i — rohem intolitde — 
g ſoche Fg or fee: — zog a big n yous/Bogers; 
y F ot ſeyen ot em and {eqya-ehem/in a with vi- 
negat or Jaya ranget ii! % id OW) 10 4g) 
- "Thus you may do-gia leg rad pu chin bue 
ſalt and ſuet; ang being f fried ſex ug with grety and! 1 
of orange or butter and yinegarqand betore you ry chem 
flower them, Ang thus muteon. on any meatz +=! v-* 
Or yon may wdd | ſwee: Aae au Nuwneg: aud thus 


"XY 


Tin ot Sanſuges an) Jurte 
- Mince ae har b beef — brachem weil 


3 and ſeaſon it with/ cited: mace, pepper, and 
falc : fill the guts, or fry it as before; if ry pes 


and ſerve chegtas pnddings. „ 6 
4 N Oeberwoger for ee. a , 
1 wichocs gutty cee them witly gays 
Juyce of orange or vinegar: e. | 
11 Te wake Links.. . 2 7012 

Take the.raring pieces ot | pork or Tres? 
or legs, cut chè lean into bize-as big 45 great: dice ſquare, 
and the fleak in the ſame form, bali as much; end ſea ſon 


them wich good Wes! ok chop DT chopt very ſmal and 


0 þ 1 ralſo with per, nutmeg:cioves 

1 75 (mail beaten 1 õ A en ah Nor kets 
oe or \ King <> hang them, up and 
fry ney le 8 en you 


vin | ens them, Flee e 558 . 
0 
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or gtav 1 


6 cut ſome e e perl — renee. ii and half as 
many flv of- Herded bacon, flew ic very well 
and (endet with ſome clitet and ſt 


1 of Haſhes, 


Firft, of Raw beef. 

MT ig very ſmall a0 ſome beet · ſuet or lar 
Tome ſweer-her , falr, ſome cloves = 
miace, blanched cheſnuts, or almonds blanched, and put 
id whole, ſome nu , ind a whole onion or two, and 
few ir finely in 4 piptin with ſome firong broth the 
= of — — 5. put a little elaret Sate! ſerve ĩt 
on fippets carved, with ſome grapes ot lemon in 

it allo, or — ind blow of the fat. 


| 2 85 75 
Stew beef; — 4nd *** fat und lean to- 
ene 850d Fl eg add put them into 4 
pot or pipkin with ſome r cut in pieces #3 big as 
a walnut, ſome whole baibnb, ſome parſnips, large mace, 
x faggot · of ſweet berbs,fult clove, 2nd us much 
water and wide as will cover e fen irthe ſpace 
of tbree > er l | 4. — 1 
2. Beef haſbed otherways, Buttoc 
Cut it into tbin licey.and e with the back of 
yout knife, hen fry hem with ſweer butter; and being 
fried, put them in a piplis wich ſome clareriſirong broth, 
pepper, ſalt, and ſweet burrer; be- 
ing te ſtewẽd the ſpice of an hon, ferve them on 
fize ſppets, wich ſlic t lemon, gootberries, barbemies, or 
grapes, and hath — 


g broth, cloves, 


maceꝭ pepper, ind att; being tender flewed the ſpace of 
two hours * them on fine carved fppets, c&c. 4 


5 


J. 
d 
ut 
d 
de 
it 
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4. A Haſb of Bullocks Cheeks. 

Take the fleſh from the bones, then with a ſharp knife 
lice them into thin ſlices like Scotch collops and fry them 
in ſweet butter a little; then put them into a Pipkin with 
gravy or ſtrong broth and claret, ſalt, chopped ſage, and 
nutmeg. ſte w them the fpace of two hours, or till be 
tender, chen ſerve them on ſine carved (ippets, e. 


Hafves of Neat Ftet, or any Feet; as Calves, S lep, Dears: 
— s Lambs, Pigs, Fawns, or the like, many of the ways 


Boil them very tender, and being cold, minee chem ſmall, 
then put currans to them, beaten cinamon, hard eggs min- 
ced, capers, ſweet herbs minced ſmall, cloves;mace, ſugar, 
white-wine, butter, flic'ei&noa or orange, flic'c almonds, 
orated bread, ſaffron, ſugar, gooſeberries, barberries, or 
grapes ; and being finely ſtewed down; ſerve them on fine 


ani 


caryed fippets. * R 
2. Neats Fert baſbed et lermayis. 

Cut them in pieces, being tender boild and put to them 
ſome chopped onĩons, parfley, time, butter, mace, Pepper, 
vinegar, ſalt, and ſugar: bring finely ſtewed, ſerve them 
on fine carved fippers, barberries, and ſugat; ſometimes 
thicken the broch with yolks ot raw eggs and verjuice, run 
it over wich beaten butter, and ſometimes no.ſugar. 

3. Haſhing ut herwapes of any Feet. 

Mince them ſm̃all, and Rew them with whice-wine, but 
ter, carrans; raifins, marrow, ſugar, prunes, dates, _ 
mon, mace, ginger, pepper, and ſerve them on toalts ot 
fried manchers. 


Sometimes diffolve the yolks of eggs: 
4. Nau, Feet, on any Feet otherwayes, 


Being tender boil'd and ſouſed, part them and fry ti en 


in ſweet hucter fine and brown ; diſh them in a clean diſh 
E 4 wich 
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4» be Atcompliſed1G QOK . of 
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with ſome muſtatu and ſweet butter, and fry ſome ſlic't 
onions, and lay chem all oven che to; run cem over with 
bene buster. G.:. f n e ref ntfs t 


f'? 


4 Mean whe e eee e 


| 444; 1.3.30 a dn pirceaoflewed- 13712 wo) ent N 
Take boibdohions, and put yqur ſoet in apipkin with 
the onions aforeſaid being ſliced, and cloves, mace, white 
wine, and ſoma ſtiadg hrath und ſalt; being almoſt le w- 
ed or boib d put to it ſame huitet and vet juheg, And: ſagar, 
give it a walm or two more, ſerve it on fine fi and 
run it over witha deer hutent hn. .- 2 gy οι e 
„ rej ngnys 41 125299 , 015 19 03 nge r 
6. Nears: feet otherwayes; or any Feet Hry- 

| © Þ paſſed, or Traser. B 
Being boiled tender and cold take out the hair ot woo! 
between the toes, part them in halves, and frithem in buc- 
ter; being fryed, put away. the butter, and put to them 


o 


grated nutmeg; ſalt, arid ſtrong hrotv. 

Then being fine and tender: have ſome yolks of eggs diſ- 
ſolved with vinegar or verjnyte;ſpme nutmeg in the eggs 
allo, and into che eggs put a piece of freſhburter, and put 

away the fryinga and w ben ybu are ready to diſh up your 
meat, put in the eggs, and give it a toſs or two in the pan, 
and poyr it in a clean diſ. ö | 


To hafy Neats-tongwes or an) Tenge. 
Being freth and tender boi d, and cold, cut: them into 
thin ſlices, fry chem in ſweet butter, and put to chem ſome 
ſtrong broth,cloyes,mace, ſafron,falt,nurmegsgrated,yolks 
of eggs, gra es, verjuyce: and che tongue being fine and 
thick, witù atoſs or two in the pan, diſhi on tine fippets. 
Sometimes you may leave out cloves anchmace:ʒ and for 
variety. ꝓute beate cinamon, ſugar, and ſaſfron, and make 
ic mere brotby. | | 2. To 


butter, &c. 
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7 2 Tohaſh nificate Tow gere, N no 
Slice it —— thimiſlic, . — — ret, aevcs, 
and ftw it. in ori piplin with Tone ſtrong broth, 
2 little. ſliced orjan:of che:ſeme:;higne(s.of the rongub hd 
ome falt pus toi forge muſ oom and nutmeg, or aase, 
andiſerye it an Aneſſi ppres being well ſtewed:; babe bot 
tomant the di ſui u nοοσ ortwoofgarlick,g5maites 
ra Onion, very Aula andopuc in lle hott om ohe: diſf, 
add beaten butter runomei che gaps of your n Beat, 


— — — 


12 lemon cut ſmnalld ed ud. non 7 ne 7 Q 
2 2021 1. 2 j iT 7M 4 
8. 7 9 haſh « Zonghrietherwiſtuclthe * er in — 


Buil it tende and l aneh it; andiboing cold ſbicelit in 
thin ſl ces, and put to it boi cheſauts or roſte, ſome 
ttrong broth, a bundle of ſwert herbs, large niacep white 
endive, pep per. wine, wfew cloves; fame ca pers marrow or 
butter, and ſome ſalt i ew it well together, and ſerve it 
on fine carved ſippets, garni ſh ic! ou the meat #ithgoole- 
berries, barberftes,0p lemon. | 70 

4. To haſb a Tungne nee 


Being boil'd tender, blanch it, and let it coolqthen dice — 


it in thin ſlices, and: put it in a piphin vith ſome mace and 
talſins, ſlic't dates, fone blanched almonds, piſtaches, Fla- 
tet or White wine, butter ver juice, ſugar, and ſtrong broth; 

being well ſtewed, ſtrain in fax eggs, che yolks being boild 
hard, or raw, give 7 a unde, and dſh up che tOpgue on 


- tie ſippets. 


Garniſh che diſh with fine * anc ſearſed ancher, 
and lay lemon on your meat ſlic 't, run it over Wi ich beauty 


5. To baſp:4 Neats Targhe athorpayes-'n * 
Being boit'd tender, l ce it in thinflices, and put - ina 
pipkin with ſome gur rans, dates; -cingmon, pepper, mar- 
row, whole mace, verjuyce, eggs, buckeF, bread), es 
. elng _ 


— 


4 ? 
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being finely ſtewed, ſerve it on ſine fippets, with beaten 
butter, ſugar ſtrained eggs,verjuyce; cc. | 
S. Toftew a Neats Tungue whole. | 
Take a freſh neau tongue uw nike a hole in the lower 
end, and take out ſome of the meat, mince it with ſome 
Tons or beef-ſuet, and — ſweet herbs, — put in the 
oß an egg or two, ſome nutmeg, ſalt, and ſome 
— patmiſan or fat cheeſe, pepper, aud ginger; wiogle all 
together, and fill the hole in the tongue, chen wrap a caul 
or skin of mutton about it, and bind it about the end of 
the tongue, boil it till it will blanc: and being blanched, 
= about it the caul of veal wb ſome of the forcing, 
it a littie brown, and put it ih a pi pin, and ſtew it 
with fome charet and ſtrong broth, cloves, mace, ſalt, 
pepper, fome firained brad, or grazed mancher; ſome 
ſweet herbs chopped all, uo, fried onjont and ap- 
lex amongſt, and being finely Rewed down, ſerve it on 
ne carved fippets, with batherxĩet and ſlic*tlemon,and 
run it over with beaten butter. Garni the diſh with 
grated ot ſearced minchet. : 
7. To ftew a Neat. T tber way whole, or in pieces, 
boiled, Glauch it or nat. | 
Take a tongue, and put it x ſtewing between two diſhes, 
being riw, & freſh, put ſome ſtrong broth to it and white 
wine, with ſome whole cloves, mace, and pepper whole, 
ſonic cape:s, ſalt, tarnips cut like lard, e carrots, or any 
roots, and ſtæ all together the fpace of two or three 
hours Ieiſurely, then blanch it, and put fome marrow to 
it, give it a walm or two, and ſerve it on ſippets finely 
carved, and ſtiow on ſome mince4 lem on aud baibemies 
or grapes, and run all over with beaten butter. 
Garniſh your diſh with fine grated manchet finely ſear- 
ced, 8. To boil a Tongue otherways. | 
Salt 2 torgie twelve hours, cr boil it in water ard = 
ti 


N 
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ll it be tender, blinch it, and being finely boild, 


it 
in a ciean diſh, and Ruff ic with mince ir 
the rind, and row over all, and ſerve it with ſome of the 
Gallandines, or ſome of the Italian ſauces, a8 you may 
ſee in the book of fauces, _ 
To boy] a Nu Tung err, ef three rr for - 


Boil it in ftir wxrer,nnd ert ĩt on brewice, wich doil'd 
turnips and 6nipns, run it over wich beaten burter, and 
ſerve it on fide carved fippets, ſome barberrĩes, gooibet - 
ries, or grapes, and ſerve it with ſome of the ſauces, 18 
you may ſee 1n the book of all manner of ſauces, 

To Fricas a Neats Toixgue, or avy Tg. 

Being render boi d, flice it into thin ſlices, and fry ĩt 
with feet butter, then put awiy your butter, and put 
ſome Mong broth, nutmeg, pepper, tud ſweet herbs chop- 

all, ſome grapes or barberries picked, ind fore 
yolks of eggs, or verjuyce, grated bread, ot Rathped Al- 
monds n zined. 

Sometimes you may add ſome Saffron. ; 

Thus udders may be dreſſed in any of the ways of the 
Neats-topgues beforeſaid, | "7 "I 


To haſh any Land: Fowl as Turin C, Pheaſant tor Par- 
mager, or any Femin b ing roaſted and cold. 
Nai the Fowl: for Haſhes. 

Take a capon,haſh the wings,and flice it into thin ſli - 
ces, but leave the rump and the legs hole; mince the 
widgs into very thin flices, no bigger than a yiree Jene in 
breadth, and put it in a pipkin with a little ſtrong broth, 
nutmeg, ſome Nliced muſhcooms,or pickledmuſhrooms, & 
an onion very thin ſliced no bigger than the minced capos; 
being well ſtewed down with a little butter & gtavy, di ſh 
it on fine ſippeti & lay the rump or tum ps whole on 3 

Miace 
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of Tae. 00 , s .CQQ IP CY 
mincefl MEAL; £9 che fl logs, | whoſe, and run it over with 
belle en ces of lemon, ann lemon peck Whole. 2 8 
N e en ee Ti 
145 of Veal And cut it intqſl To as thin 1 152 
half cr 10 e 


iece, and a as broad a5 $9 e 
the 158 
1 8 wee — zbeing 


ineg — — 
amo and. yo egg | 1 Juice ol oranges; 
Give 5 cm A Lols ; CEQ In rhe Part WG ec ewes 
I 2011 
Or yqu may make orher Cee -r Jaxcs 

— PP ang ated ngrmaeg-.. end“. 
A Haſyof any 3 5 750 . Tom gues,. Sheeps Tongues, er 


by p Ber tender, 5 SA cold, cufchem in thin fon 
F WY 1 4 n then pur zh in 127256 
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Or ſometimes, lard them whole, * 1 and ſtew 
them as hefare, and put a few, car ayes, and large mace, 
ſugar,nhirro, chelturs3 *ſerve them on fried toſtes Cc. 

Io wakeother a 

Tale a fillet of Veal with the udder, Tolle i it; and be- 
ing raſted cut away the frothy flap, and. cut ic. into thin 
flices; then mince it yery fine with two handiuls of N 
capers,and curtans A land end ſeaſon it ith alittle 

besten gutmesg, ginger, mage, cinagzphy and a odful. e of 

Augar,aad ſtew the ch bound 0 bret a quarter of 

a pit or vice Zar, as, MUG C3 CL 1 ; A faggot Gels 
ier DS 
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Bc: Abt DOD. 2s 
derbi, abd@Rerſe Mt tober all ches bol fofdyrehe fpire 
bf two Raursmngwümd ched Mr Aſpiv gr; eing fich ſtew- 
ed, diſh it up; and ſtick about it fried toſte, a&Qarietriea 


ters, Cc. : 
Or to this m MPO: ſome yolks of 
hacdtegps mintedumangit ter d and midg- 
tat; & pur whotweurrmguioletegers $cobmeryinig wine. 
Or to the ForefAid! Haſh ubuotayrinig dun, un- 
thiog but! Beaten” buirreonly ichdamon tio mhenmnetr 
cut like little ſquate dite; andebred withobeartmborter, 
and lemon om fine cat ved rs dd 2mo! <7 
Gt meg zug WAN A NM: Su ph˙ Iod v5 
oils: Hub Hunt wi) 2 flue ne, 
Cut it into pieces, and wafh uff the haʒ tx in nter and 
wine, train th liquor, nd phrboi f; de quarture a then 
take them und putithiem into a difh wich ti de ga theyilders; 
and bead ho: and thie chine and in twNo nebst hege, 
and put to it two or three great ien holes cant ſame 
of the liquot where it way yarhoi da ſtev iche e en two 
diſhes till it be tender, tem uo ſame pepper, mace; 
nutmeg, and ſerve it on fine carved ſippets, daha it over 
with beten burter, lemon, ſomt actum, and hnłberries: 
To haſh er boil Rabits diveri 570% th N Hd terv or ſlices, 
er oni like ſmall dice, & whoie, or Nice. 
Take a rabit being flwed;und wiped clean, cut off the 
«egs.,thighs wings, and head, and part che-chine/wico four. 
pieces of fix; put all into a dith, and put ee lit a pint af 


— 


white wine, as much fair Water; and grois pepper, ſlice 1 


ginger, ſome) ſak butter, a little time, ard other ſweet 
herbs finely mjnced;and two of thtee blades. otmace;(tew 
ic the ſpace of two hours lei ſurely ; and a liste before you 
diſh.ic, take the yolks of fix new laid eggę rand diſſolve 
them with ſeme grapes, verjuyce, or u ine Meger. give ic a 

9 | wala 


D 
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Stew it between two diſhes in.quarters;as the formet 
ot ĩn pieces as long 28 your knger, with ſameſttong broth 
mace, a bundle of :iweet berbs, & falt: Being well tiewed; 
ſtrain the yolks of tnohard eggs with ſame. of the both, 
and put ĩt ĩnto the broth where the Rabit Rews; then 
have ſome cabbage lettice boilꝰd in boilingwater;and be: 
ing boil'd,ſqueez: away the water, & put them in beaten 
butter, with a few raifiris of the Sun boil'd in water alſo 
by themſelves; ot is place of lettice uſe white endive. 
Then being finely ſtewed, difh up the rabit on fine car» 
ved pp lay on it mace,lerticein — Wa 
grapes, lemon, ſuger, gooabefries, ox barbetries, tot 
in — 2 dg, and ſtrained al 

Thus chi or capons, or partridg, a1 ined al- 
monds in this broth for 1 | 

To haſh a Rabit otherways,with a forcing in bis belly 
of minced ſweet ber bs, yolks of hard eggs, puſl:y, pep- 
per, and currans, and fill his belly. 


To bal Rabits,Chickent,or Pigeons, either in pieris; 
or whole, with Turms. 

Boil either the rabic ot fowls in water and ſalt, ox ſtrain- 
ed oatmeal and ſalt, | 33 
Taketurnips,cut them in ſlices, and after cut them like 
ſmall lard an inch long, the quantity of a quart, and put 
them in a pipkin with a pound of butrer, three ot four 
ſpoonfuls of ſtrong broth,and a quarter of a pint of wine 
vineoar, ſ and ginger, ſugar and ſalt; and let 
them ew leMrely with ſome mace the ſpace of * 

5 
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. eien. * 'q 
Rewed,. ax ben pup: heatan bunkers 


| Ek: 3 r then ſerve 10 
707 got ra das — withou 


cream, or butter, ſerve — — as formerly. And theſt᷑ will 


_ for m7 = 


01 80 115d of Fow! 1 gu- | 


"9d ppt 5 =D 
n u Bi TS. 
on, the Toy the be ur che rrow- . — of 
* peepi pigeons is 4 an 
ek ain or pe each, or in, wakes and falt. Bail 


de mij by fab ins ppkin is the ame broth with 


Then have IG eas tender blanc and 
cut into bits as big ax cezalſs ſome ſheeps tongues 
boiled, blanche, lac fried, and Rewed-in gravy, with 
ſme ts blanched alſo ſome cocks combs. boiled 
and blanched, and ſome knots cf Egg, or yolks of hard 
egos, Stew all the aforeſaid in ſome-coaR mutton, ot 


gravy, wu lome 8 mace, 4 good rant 


or two, and ſome ſalt. 

Then have lamb-fiones blanched and ſlic 't, alſa leder 
breads of veal, and ſweet-breads of lamb flit, ſome gras 
oyſters purboil'd, and ſome cock-fones. Fry the aforeſaid 
mate. ials in clarified butter, ſome fried ſpinege, or Alex» 
ander leaves, and keep them warm in an oven; with ſome 
tied ſauſages made of minced bacon,veal, yolks of e336 


2 -...,- 
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fry it, — keep j it wth? we tot eſririei 


1 2 Hecke 2019 1. 0 dg 
Ilia 345 baA Ae 2 22 
ll 101 2 391. 


58 101 % Nene Bic 
with Sha 


Mince » leg of Veal ors 
terlarg CT ; aa 


Ren > Rare 
— JOB OF 


957 
fe tog 1 0 . l 1 


Wort Ts a? Fravy 
"Moſk dich 4 4 Lb 


bod, beidg A piers 5 e gravy; 
tht — ton Nals. zd when ery, 
f 
— Fac . an wp, in A clean pron or 
58 900 2 2211. $5Z01 70 15 fl 1 Be 10 h 
i' great tight poùnd dit : 64 0 f n 
wandel Mt or bead chip it and ſlice 210 o large ile And 
7 all che bot tom of the d ſh; ſcald it or Ned ie well 
watts your firong broth, and vpon that ſome miitton ot 
edrxavy; then ſh ap the fowl on the diſh, aid tound 
the diſh he fried congugs in gravy wi: u :he lips, palle is, 
pRaches, eggs; [noſes; fav: s, aud catłs combs, ind ron 
dem over che fowls With ſome of the gravy, ant large 
mee. 
Ther? apaio ran it over with fried 1 ſüuſage, 
ums Bones, cock ſtones, fryed fpinage , £xgnder 
leres, then the marrow over all; next the carb lemon 
upon 
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pon the meat, and run it on with the-beaten. ba:rer, /- 
zolks of eggs, and roy bog together till ie is thick; 

ben garniſh the diſh with che lade levies dolphie of. af: * 

i — —— Hoiled and keyed Wer of bird 


5. ' wa 207779! 

4 « 1 2 Bu Chinn of Veal 120085 » 
Firſt, ter them in a ot between two. diſhes, 
ith ſome :oog broth. of either ves! or ton, ſome: 
vbite wine, & ſome ſanſages made of minced veal or pork;.” 
dil up the chines, ſcum them, and pur in tuner chrte 
/ades of large mace, 2 2 oyſter or caper liquor, 
ich a little ſale ; and being finely boild damn, pus in ſotne 
bod mutron ct beef-pravy 2 quarter ol an hour be- 
cr2 you diſh them, * 41 — of ſeates aid. 

Fas 


| ripe, as tyme, ſweet marjo: am, ſavo. y, pulley, 
0 with the back of a ladle, and give the; tws or 
alms on the fire in the broth; then di ſh th: chines in thin 
ices of fine French bread, 5 oth then, ard: lyon them 
ome boiled beet. marrow,boild i in Hong broctyforme ſi ce 
mon, and run over all w th a lear made ot biaten butter, 
he yolk of an egg or two, the juice of _—_ in ee oran- 
4,00 ſome gravy, OG” .. | 
. Tobill or few en fog ef Blow . 
Take whole loin of matton being joynte d, pat it into 
or E long ſleſing pan or large diſh; in as mach fir water 88 
1d Neill 00: efhen balf cover ir, andi vhen it in ſcumm d coven 
s, Þ*; but fieſt put in ſome ſale, white wine, wad carrots cut 
deto dice- wok, and when the'droch is half boiled, ft:ain 
ge P., blow off rhe far, and waſh xway the d:6gs from the 
mutton ; wilh alſo the ber- pus or pipkit very clean. ani 
e. ort in apain the broth into the pn or. .pipkinwich ſome, 
er ap-rs large mee, and carrots; being waſhed, put them in 
a Pein, and flew then ſof ly, liy 1 muttoa by in ſome 
vyarm 
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broth, in a pipkin ; then put in ſome ſweet 
n, and put it to your broth al- 
ſo, then have colliflowers ready boild in water and ſalt, put 
them into beaten butter with ſome boil'd marcow : then 
the mutton and broth being ready, diſſolve two or three 
yolks of eggs,with whire wine, verjuyce,or ſack, and give 
it a alm or two, then diſh np the meat, and lay on the 
colliflowers; gooſebetries, espurs, marrow, carcots, and 
grapes or barderries,and ran is over with benten butter. 
For the. gerviſh according to tbe ſeaſon of the year, 
jr mares Br I buds,co'cworts, 
ce chelants cabdid 


Sometimes for moce variety, for thickniag vi chis broth, 
Arained almonds, with ſtrong mutten broth, 


T boil a Rack,, Chi, or Lows of Mutton a moſs excellom | 
me, either whole or in pieces. 
Boil it eicher in a flat large pipkin or ſtewi with | 
a mack fair water as will cover che ——— it boils 
ſcum ĩt, put thereto ſome ſalt; and being half boiled toke 
up the meat, and frain the broth, blow off the fat, and 
waſh te Rtewing- pan and the meat from the dregs, then 
again put in the crag end of the rack of mutton to make 
the bro:h goed, with ſome mace ; then a lirtle before you 
take it up, take a handful of picked paiſley, chop it very 
ſmall, and put it in the broth, with ſome whole marigold | 
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F. aChine of Mutes in Zarley broth, er Chiusi, 
\ Racks, and Knuckles of Veal. 
Tae chine of veal or mutton and joynt it. put it in a 
pipkin with ſome ſtrong mutton broth, and when it boils 
and is fcummed, put in ſome french barley beiog firſt boil- 
ed in fair water, put into the broth alſo ſome Mace, 
and ſome ſweet herbs bound up in a bundle, a little roſe- 


mary, tyme, winter-ſayory ſweet marjoram, binde 
them up very hard; and pus in raifins of the ſun,ſome 
prunes, currans, and marigold - flowers; boil it up to 


an indifferent thiekneſs,and ſerve it on fine fippets ; gar- 
aiſh the diſh with fruit and marigold-fowers, mace, lemon, 
and boil'd marrow. 

Octherwayes without fruit, put ſome good mutton gras 


(| vy, and ſotnerimes raiſins only. 
| T7 fttix Chir of Whitten or Veal. | 
Put it in a pipkin with ch and white wine and 


Iv ben it boils ſcum it, and gui to it ſome oyſter· liquor, ſalt. 
whole pepper, a bundle of ſweet herbs well bound up, two 
or three blades of large mace, a whole onion,with ſome 
interlarded bacon cut into dice · work, ſome cheſnugs, and 
ſome capers;then have ſome ſtewed oyſters by chemſelvgs, 
as you may ſer in the Book of Oyſters. The chines bei 
ready, garniſh thediſh with great oyſters fried & —. 
mace, cheſnuts, and lemon peel; diſh up the chines in a 
fair diſh on fine fippets, broth it, and garniſh the chines 
with ſtewed oyſters; cheſauts, mace ſlic t lemon, and ſome 
fried oyſtert. | | 
To wake a Diſh of Steaks flewed ih « Frying ps. 

Take them and — nb half 
fried, put out the butter, & put to them ſomes good 
ue, pepper, ſalt, a ſhread onion, and purmeg ; ſtew chem 
, 1 well cogerher, and diſh them F ſerve them, 

- : 
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and pom on the ſiuce with ſome beaten butter, ce. 
| | To make ftewed Broth. 
© Take Alauckle cf veal,z joynt cf mut on, [coin or rack, 
two maitrow- bones, a capon, and boil them in fait wa e.; 
ſcam them when they boil, and put to them a bende ef 
ſwect heibs bound up bard and cloſe; then add fome 
lurge mace,whole cinamon, and ſome ginge t, bruiſed and 
ut in a fine clean cloth bound up f:R, and a few whcle 
cloves, ſome ſtrained mancher,or beaten oatmeal Rrrinzd 
and put to the b och; then have prunes and carrars boil'd 
and ſtrained ; then put in ſome whole raiſins, co-rans, 
ſome good damzsk prunes, & bo:}not the fruit too much; 


about half an hour þ:fore you diſh year meat, put into 


the broth a pint of claret wine, and ſome ſugar, diſh up 


the meat on fine fipp:rs, broth it, and garniſh the ciſh with | 


ſlic't lemons, piunes, mace, tai ſins, currans, ſcraped ſugar, 
and baibetrries; ga niſh che meat in the ciſh alſo. 


Stewed Broth in the new ¶ Mode or Faſtion. 

Tak? a joynt of mu:ton, rack. or loin, and b>il them 
in pieces or wrole in fair water, ſcum them, and being 
ſcummed and halt boiled, tak: up the mutton, and waſh 
away the dregs from the meat; ſtrain the broth, and blow 


away the fat; then put the broth into a clean pipkia, wit 


a bundle cf ſweet herbs bound up hard; then put thereto 
ſme large mace, raifirs of the fun bail and Rrain'd, wi h 
half as many prunes; alio ſom: ſaff on, a few whole cloves, 
pepper, ſalt, clare : wine,and fogar;and being fine ly ſtew- 
ed together, a little b. fore you c iſn ic up, pu in the meat, 
and give it a walm or two; dilh ĩt up, and ſet ve it on fine 
carvtd ſippets. ä 


To flew a Liin, Rack or any Joynt of Mutton otherways. 


Chop a lojn ino tHeaks,lay it in a dt ep diſh or ſtewing- 
pan, and pat to it half 2 pint of clatet, and as much wa- 
1980 


| 


| 
| 
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t. r. ſalt, and pepper, thtee or four whole oaions, a faggot 
of ſweet herbs bound up hard, and ſome large mice; co- 
ver then cloſe, and ſtew them leaſutely the ſpace ot to 
heurs, turu them now & then, ind ſcrve them cn ſippets. 
Otherways for change, being half boiled, put to chem 
ſame ſwer herbs chopped, give th: m a walm, and ſærve 
them on fippets wita ſcald:d gooſebexiies, baiberries, 
grapes, ot lemon. a. 
Sometimes for variety, put raiſins, prunet, cuxrans, dates, 
and ſerve them with ſl ct lemon, and beaten butter. 

Other times you may alter the ſpices, and put nutmeg, 
cloves, ginger, c&c. „„ 2 

Som. timis to the firſt plain way put capers, pick ed cu- 
cumb:rs, (amphite, &c; 

__ Otherway:.. 

Stew it between two diſhes with fair water, and when it 
boils, ſcum it, ang put inthiee cr four blades of large 
mice, groſs pepp:r, cloves, and (alt; fiew them claſe co- 
ver:d two houcs:thenbave parſl:y picke , and ſome ſiript, 
fine ſpinage, Otrel, ſavory, and ſwret marjoram chopped 
with ſome onions, put them to your meat, an] give it 2 
walm, with ſome grated bread zmongſt them; then diſh 
them en carved ſippets, blow « ﬀ the tat on th: breth, and 
broth it, lay a lemon on it and braten butter, and ſte w it 
tan ole. 


To areſi or forces Leg of Veal # ſingular god way, 


in the neweſt Mode. 


Take a leg of veal, take cut th: meat, and leave the 
skin and the ſhip: of the leg whole tog ther, mine the 
meat that came cut cf the leg with fore b:ei-fg.t*cr 
lard, and ſome ſwezt herbs mi c. d; thea ſ.aſod it with 
Fepp-r,ne;m.eg, ic ger, and cloves, all bApg nne b at n, 

| 'F3 wi. h 
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with ee ſal, a clove or ewo of earlick, TI or four 

olks © s in quarters, pine. apple. ſeed, two or 
— raw egg: Ao viſta — s, and ſome quarters 
of boild — — fill the jeg and wet it up, 
boil it in a pipkin with two gallons of fair water and ſome 
white wine; being ſcumm d and almoſt boil d, take up ſome 
broth ĩato a diſh or pipkin, and put to it ſome cbeſnuti, pi- 
flaches, pine · apple · ſeed, ſome large mate, martow, and at- 
tichokes bottoms boil'd and cut into quarters, fiew all the 
aforeſaid well together; then have ſome ftied roaſt of man- 
chet or rowls finely carved. The leg being well boil'd, 
(dainty and tender) diſh ir on French bread, fry ſome _ 
of it, and fippets ronnd about ir, broth ir, and put on it 
marrow, and your other materials, » flic't lemon, and le. 
mon- peel. and run it over with beaten butter. 

Thicken the broth ſometimes with almond paſte ſtrain- 
ed with ſome of the broth, or for variety yolks of eggs and 
ſaffron trained with ſome of the broth, or ſaffron only. 
One may add ſometimes ſome of the minced meat m 
up into balls, and ftewed among the broth, c. 


To boil a Leg o Knuckle of Neal with Rice, 

Boil it in a pipkin, per ſome ſait to it, and ſcum it, then 
got to ir ſome mace and ſome rice finely picked and waſh. 
ed, ſome ra'fins of the fun and gravy; — fine and tau 
der boild, put in ſome ſaffron, and ſerve it on fine carvcd 
fippets, with the rice over all. 
Otberwayes with paſte cut like ſmall lard, and — in 
thin broth — ſaffron. 

Or otherwayes'in white broth, with frmit, ſacet x erks 
white wine, and gooſebertiet. 


To boil a Breaff of Veal. 

Toynti it well and parboil it a little, then put it in a ſtew- 
ing pan or deep di ſh,wich ſome firong broth and 2 1 
2 


| 


| 


been durter, lemon, barberries or grapes 


— 
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of ſweet herbs well bound up, ſome | large mase, ind ſome 
l. ces of interlarded bacon, two or three cloves, ſome ta · 
pers, ſampbiĩre, ſalt, pinae,yolaof bs of hard eppgy,und white 
wine; ftew all theſe well together, — — boiFd, 
ſerve it on fine carved ſippets, and it: then have 
ſome fiyed ſweerbresds, ſauſages of veal or pork,garlick, 
or none, and rna all over batter, lemon, and fryed 

arſtey over all, Thus you may boil a rack ar bein of 


Yeal, 
To biil a Breaſt of Veal otherways. 
Make a padding of grated manchet, minced ſuet, and 


-minced veal, ſeaſon it with nurmey, pepper, ten, three or 


four eggs, cinamon, dates, currans, raiſins of the ſan, ſome 
grapes, ſugar, and cream; mingle all together, fill the 
breaſt, prick it up, and few i it berween two difhes with 
white wine, — broth, mace, dates, und marrow; be- 
ing finely ſtewed ſerve it on fippety, and run it over with 


+ Somerime thick it with ſome almvod-cailk, ſagar, and 
cream, 
To force a Treaſ of Veal. 
Mincs ſome veal or mutton with ſome beef- ſaet or fat 


bacon, ſome ſweet berbs minced, and ſexſoned with ſome 
| Cloves, mace, matmeg, pepper, two or three raw eggs, and 


falt chen ick ir upethe break fill'd gt the lower end, 
fiewi it . two diſhes, — (ove ſtrong broth, whice 
wine, and large mace; then an hour after have ſweet heiba 
picked and ftripptd, as tyme, ſortel, pulley, and ſweet 
marjoram,druiſed with the back of a ladle, put it inco your 
broth with ſome marrow, and give them a walm; then diſh 
up your breaft of veal on fippets finely carved , broth it, 
and lay on ſlic c lemon, marrow, mace, und ba: berries, and | 

iun it ovet with beaten butter, 
If you will bay: the b. th yellow put therto ſaffron, & e. 
74 To 
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N Tobvil a Leg of Veal. | 

Stuff it with beeb ſuet, — berbs chopped, nutmeg 
and ſalt, ana boil it in fair water and ſalt; then take ſome 
of the broib, and put thereto ſome capers,currans; large 
mice, a piece of interlarded bacon, wo or three whole 
cloves, pieces of pears, ſome boild attic hock ſuc kera, ſome 
eaten hut ez, doil'd marcow, and mace; then before you 
diſh it up, h. ve for: el,ſage, pa: ſley, time, {wer mirj:ram, 
couiſly minced with two or three cuts of a knife, and brui- 
ſed with the back cf a ladle on a clean board: put them in- 
to your boch to make it green, & give it a Wilm or two, 
then diſh ĩt up on fine cu ved fppers, pour on the broth, 
and ;hea your other materials, ſome gookeharriet@varhers 
ries beatcn butter and lemoge. EOS 


7.1L Leg of Mutton. 


Take 2 fair leg of mut tog, boil i it in water and llt mabe 
ſance with gravy, wine vineger, white wine, ſalt, butter, 
nutmeg, and ſtrong bro: band being well ſtewed together, 
diſh it up on ſine carved fippets,and pour on your broth 

Garniſh y-ur diſh with bgberties,capers, and ſlic t le- 
mn, and gainiſh the leg of mut ton with che ſime garviſh 
a>d:un it over with beaten butter,flic' bs, ind stated 
* e 
3 7551 a Leg of Mut ton at her wahr. 

Take 2 good leg of mutton, and boil it in wer and lalt, 
being ſti ffed with ſweet heros chopped with beef - ſuet, 
ſon: ſalt and nutmeg; then being almoſt boild, take up 
ſ.me of te bicth i. to a pipkin, and put to it ſome large 
ice 4 f:w currans, 2 handful of French capers,a litthe 
ſ:ck th- yolks cf thiee or four haid eggs minced ſmall, 
a dome Jemon cut lik: iq ure dice; being fine ly boild, 
Giſh it on ca:ved hppeis, broth it, and run it over wen 
Lea en dutte- „and lemon ſhred mall. 

a 5 Others 
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| Otherwa)s. | 
Siuff 2 leg of mutton with parſl:y being fine'y pick- 
ed, boil it in water and ſalt, and ſerve it on a fait diſh 
wita pa ſl y and verjuyee in ſiuceig. 
Otber ways. 
Bil it in water and ſalt not ſti ff. d, 2nd beir g boild, 
ſloff it wi hem n in bits like {quare dice, and 1erve ix 
wi. he peel cut iquate round about it; make ſauce with 
the gravy, beaten butter, lemon, and grated nutmeg. 
* Otherways. :\ as ate.” 
Bail it in water and (alt, being ſtuffed wi h parſl:y,make 


ſzuce for it wi h large mae, gravy, chopped paillzy,but- 


ter, viuegar, juyce of orange, gooſebeiries, bubertiet, 
gtapes, and ſugar, and ſerve it on ſippets. 


7 0 beil peeping Chickensithe beſt and rareſt way, a Ia mode. 


Take thiee or four French manchets, and being chipped, 
cut a:rcund hole in the top of them, take cu: the ccum, 
and make a compoſition of the brawn of a roaſt capon, 
mince it ve: y fine & Ramp it in a mortar with maichpane 
palie,the yolks of hard eggs, muskefied bisk:t btead, and 
the cium of the marcher of S e of the breads, ſome ſu 
gar & ſweet herbs c ho ped ſmall, beaten cinamon, ere: m, 


matrew, ſaffton, yolks of eggs, and ſome currans; fill 


the breads, and boil them in a napkin,io ſome good mut- 
ton or capon broth, but firſt top the holes in the tops of 
th: b-eads,then fiew ſome ſweet breads of veal, and fix 
pesping chickens between two diſhes, or in a pipkin with 
ſom: mace, then fry ſome lamb-ſtones flic't in batter 
made of flower, cream, two ot three eggs, ind ſalt; pat to 
it ſome juyce of ſpinage, then have ſome boild ſpatagus, 


or þ>ttoms of artichocks boii'd and beat up in beaten 


but er and gravy- Tre mateliak being well boi;'d and 
Fexcd up, diſh che boild bieads in a fair diſh with the 
8 ; Yo p os . WY chick - 
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A round about the breads,then the ſweetbreads,and 
round the diſh ſome fine carved Gppets ; then lay on the 
marrowfried lamb· tones, and ſome grapes; then thicken 
the broth with firained almends, ſome cream and ſugar, 
died piſtaches, ai tichocks, grapes, mace, ſome poungarner, 
and 1ic't lemon. 

| To haſe a forulder of Mutton, 


Take a ſhoulder of mutton, roaſt it, and fave the · gri- 
vy, lice one half, and mince the other, and put it into a 
pipkin with the ſhoulder blad:, put to it ſome ſtrong broth 
of good mutton or beef gravy, large mace, ſome pepper, 
ſalt, and a big onion or two, a feggot of ſweet herbs, and 
a pint of white wine; ſtew them well together cloſe co. 
vered, and being tender ewed, put away the fat, and put 
Tome liquor to the meat, and give it a walm : Then 
hav: three pints of g:ear oyfters'/pa:boild in thei! own 
fiquor,znd bearded;ftew them in a pipkin with large mace, 
tvvo great whole onions, little ſalt, vinegar, butter, ſome 
white-wine, pepper, and ſtrip: tyme ; the materials being 
xvell fterved dovvn, diſh M the ſnon der of mutton on d 
fine clean diſh, and pour on the materials or haſhed mut- 
ton, then the ſtewed oyſters over all, with flic't lemon and 
fine caived ſipp: ts round the diſh, | 


To haſh a ſoonlder of Mutes athtrways, 

Stew it with'claret wine, only adding theſe fevv varie 
ties mere than the other; viz. two or three anchoves, 
ofive:, capers ſamphire, batbertie : grapes, or gooſeber- 
ries, and in all points elſe as the former: But then the 
fhonlder being roaſted, rake off the skin of the upper ſide 


555 them a walm, and broth the ment, garniſh ie with can- 


- 


wholc, and cox it. 
T4 


whole, and hen the meat is diſhed, lay on the upper ikin 


* 
$ 


* 
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ſſmall dice, and peel all 


F mep ; give the collops a earn or two in the gravy,and difh 


— 
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will riſe on the upper fide; then take them up plum 


* 
— 


To baſh « ſhowlder of Mutton the French way: 


Take a ſhoulder of mptton, roaſt it thorowly, and ſave 
the gravy; being well roafted, cut it in fine thin ſlices 
into a ſtewing · pan or diſh; leave the ſhoulder bones with 
ſome meat on them, and hack them with your knife; then 
blow off the fat from the gravy you ſaved, and put ir to 

our meat with a quarter of a pint of claret wine, ſome 
lau, and a grated natmeg ; ſte all the forefaid things to- 
gether a quarter of an hour, and ſervs it in 4 fine clean 
diſh with 6ppets of Freneb bread: then rub the diſh bot- 
tom with a clove of garjick, or an onion, as you pleaſe, 
difh up the ſhoalder bones firff, & then the meat on that; 
then have a good lemon cut into dire work, as ſquare as 
„ and firewit on the mear; 
then run it over with beiten butter, and gravy of mut 
ton. | tes 


Seotch Collops of Matton: 
Take a leg of muttoo, and take ont the bone, lerve the 
leg whole, and cut large collops round the leg as thin as & 
half-crown piece; hack them, then ſalt and broil them on 
a clear charcole fire, broil them up quick, and the _ 
ore 
fire, and turn the gravy into x diſh ; this done, broif tis 
other (ide, but have a care you broil them not too dry; then 
make ſauce with the gravy, a little claret wine, and nut- 


them one by one, or two, one upon another; then rum 
them over with the juyce of oragge or lemon . 
Scotch Gollops of 4 Leg or Loinof Mutton 0 er. 
Bone a leg of mutton, and cut it croſs the grain of the 
meat, ſlice it into very thin ſlices, and hack them with the 
back of a knife ; then fry theg in the beſt butter you can 
d if. .4 * ; ro PT Wn "EIN « * get | 
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get, but firſt (alt chem a little before they be fried; or þ:- 
ing not too much fried; pour aw:y the butter, and put to 
them ſome mutton broth or gravy only, give them a walm 
in the pan, and diſh th:m hot. 

Sometimes fer change put to them grated rutmeg, gta- 
vy, Joyce of orange, and a little claiet wire; an: being 


fried as the fotmer, give it a alm, run it over with beiten 


butler, and ſerve it up hot. 
Otherways fer more variety, add ſome capers ,oyters 
and lemon. > 


To make 4 Hat of Partridges er ca 


Take twelye partridges and roaſt them, and b. i)g cold 
mince them very fine, the btæwas or wing, and leave the 
legt and rumps whole tben put ſoae ſirong mutton bro H 
to them, or good mucton gravy, grated nutmeg, a great 
onion or two, ſome piſtaches, cheſuits, and (alt; hen (tew 
them in a large earchea pipkin or ſauce- pan; ſicw the 
rumps and legs by themſelves in ſtreng broth.in anoiter 
pipkin; then have a fine clean diſh, ard take a French ſiʒ 
penny bread, chip it, and cover the boitom of the diſh, 
and when yon go to d.ſh th: H. ſh, ſteep th: bread with 
ſome gcod mutton broth, or good mutton gravy ; th:n+ 


pour the Haſh on the ſteep:d bread, lay the legs and ih: 


zumps on the Haſh, with ſome fried oyſters, piſtaches, 
cheſnuts, t Je non, and lemon-peel, yolks of eggs 
ſttained with juycc of orange and beaten butt bea 
together, and run over all; garniſh che diſh with carve 
oranves, lemons, fried cyfters, ch. ſauts, and piſtaches. 
Thus you miy haſh any kind of Fow!, wh:ib_c Wate: or 
Land Fol. —— „ 
5 To haſh a Hare. 

Flay i: end dt w it, then cut it ineo pieces, end waſh it 
in claret wine ard waer very clean, ſtrain th: liquor, a- q 
par- 


—— — 
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p.cþcil the quarters ; then tak: them and ſlice them, and 
ut chem into 2 difh with the legs, wings, or (hoelders and 
bead whole; cut the chine into two or three pieces, and 
put to it two or three great oniors, and ſome of the li- 
quot Where it was pa boil'd, ſtew it be.ween two diſhes 
cloſe covered till it be tencer, and put to it ſome mace, 
pepper, and nutmeg z ſ:rveir on fine carved ſippets, and 
run it over w. ch beaten butter, lemon, marrow, and bar- 
berries. 4 2 
| To baſh a Rabit. | 
Tak: Rabit being flayed and wiped clean, thencut cf 
the thi be, legs, wirg:,and bee d, and patt he chine ioto 
four pieceg, put all into a diſh or pipkin, and put to it a 
, pint of white wire, and as much fair water, groſs pepper, 
lic ginger, ſalt, tyme, and ſcme other ſweet herbs being 
finely minced, and two or three blades of mace; ſtew ic 
the ſpace of two hours, and a little before you diſh i 
tik: the yolks of fix new laid eggs, diſſolve them with 
ſome grape verjuyce, give it a walm or two on the fire, 
and ſerve it up bor. 
To ſtew or baſs Rabits ot herwayi. 
Stew them þ:tween two diſhes as the former,in quarters 
pt pieces as long as your fingzr,with ſome broth, mace, a 
bundle cf ſweet herbs, ſalt. and a liitle white wine, being 
well ſtewed down, firaia th: yolks of two or thiez hard 
eggs with ſome cf the broth, and thicken the bioth whers 
the rabit ſtews; then have ſome cabbidg· lettice boild ia 
fair water,and beĩngboild tender, put them in beaten but» 
ter with a few boild raifrs of the ſun; or in place of let · 
tice you may uſe white cnJive: then the rabirs being fine= 
ly Rewed,diſh them up on fine caryed fippets, and lay on 
the garniſh of lettice,mace,raifins of tbe ſun, grapes, flic'e 
lemon or batberries, bio h it, and ſcrape on ſugu. Thus 
chickens, pigeons, or parttidget. 


. 


a 
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To ha Rabies ether way:. 
Make a ſorcin mo the belly of the rabite, 
with ſome ſweet yolks of hard ep ral  lage, 
currans, pepper and 2 4 boil them former. 


Ts beſo any Land Fowl. 


——j— haſh the in fine thin lices, 
wo ps and legs whole, put them into a pipkin 
1 — or pickled 
enaſbrooms,and an onion very ſmall ſlic'e,or as the capon 
is flic't about the bigneſs of a three pence, ſtew it down 
with a littſe batter and ry, and then diſh it on fine ſip- 
Pets, lay the rumps and legs on the meat, and run it over 
dach beaten butter, bexcen with flices of lemon-ped. 


To bold I eodeeck, or Snipes. 

Boil them either in ſtrong broth, or in water and ſale, 
and being boiled, take out che guts, and chop them ſmall 
wi:h the liver, put to it ſome crumbs of grated whitebtend, 
a little of the broth of the Cock, and ſome jarpe mace z 
fm them together with ſome gravy, then diſſolve the 


yolks of tvvo eggs vvith ſome wine vinegar, and a little 


fir 


— nutmeg and when you are ready to diſh ir, put the 
to 3 it amongk the ſauce with a little butter; 
on ſippets, & run the ſance over them with ſome 
—— and capers, or lemon mincid ſmall; barber: 
Fies, or whole pickled grapes. 

Sometimes with this —— ſome ſlic't onions, and 
turrans boild in a broth þ when you boil it wich 
nion, rub the bottom o the ad with garlick. 


Bald Cocks er Larks therwa)s. 
Boilchew with che gucs in them, in ſtrong broth, or fair 
mater, and three or fone whole onions, large mace, and 
fair ; the cocks being boild, make fayce with = 


f 
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flices of mancher or grated bread in another Pipkin, and 


ſome of the broth where the fowl or cocks boil, then put 
ed it ſome butter and the guts and liver minced, then have 
fome yolks or eggs diffolved wich ſome vine gar and ſome 

nutmeg, put it to the other ingredients, Ric them 
together, and diſh the fow] on fine fir pets, pour on the 
ſauce with ſome ſlic't lemon, grapes, or barberties, and rys 
it over with beaten butter. 


To bal any Eazd Fowl, as Turkey, Baſtard, Pheaſant, 
Peacock, Pw triage, er the like. 

Take a Turkey and flay off che skin, leave the legs and 
camps whole, then mince the fleſb raw with ſome beef-lues 
or lard,ſeafon it with nutmeg, pepper, ſalt, and ſome min- 
ced ſwect herbs, then put to it ſome yolks of raw eggs, 
and mingle all together, with two bottoms of boild arti- 
chocks,roafted cheſnuts blaached, ſome marrow,and ſome 
boild skirrets or parſnips cut like dice, or ſome pleaſant 
pears, and yolks of hard in quarters, ſome gooleber- 
ries, grapes, or barberries ; fill the kin, and prick it up if 
the back, flew it in a ſtewing · pan or deep diſh, and cover 
it with another; bat firſt put ſome ſtrong broth go it, 
ſome marrow. artichocks boild and quartered, large mate, 
white wine, cheſnuts, quarters of pears, fals, grapes, bas- 
berries,and ſome of the meat made up in balls tiewed with 
the turkey; being finely boild or flewad, ſerve it on fink 
carved ſippets, broth it, and lay on the garniſh with ſlices 
of lemon, and whole lemon. peel, run it over with beaten 
butter, and garniſh the diſh with cheſnuts, yolks of bard 
eggs. and large MACE, : 

For the leais of thickning, yo!ks of hard eggs ftrained 
with ſome of the broch, or ſtrained almogd paſt with fome 
of the broth, or elſe trained bread and ſorcel. 4 

Other we y,, yon may boil che former fois cicher 1 
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ind uuſt ap with a farhrg of ſome minced veal or mu tron 
and ſeaſoned as the former in all points, with choſe mate. 
rials, or boil it with the bones in being truſt up. A tuikey 
to bike, and b ea che bones. c 

O berways, bone the fowl, and fill the body wi h the 
fort ſꝛ id fatſing, ot mak: a pudding of grated breed, mia - 
ced ſuet of t eef or veal, ſ:aſcned with cloves, mace; p p- 
per, ſalt, and grapes, fill ch.: body, and prick up th. back, 
and tw it as is aforeſaid. 

Or make the pudding of grated bread, becf-ſuert minced, 
ſome curranz, nutmegs, cloves, ſugar, ſweer b.rbs, ſalt, 
Juyce of ſpin ge; if yellow, ſaffron, ſome mir ced meat, 
cream, eggs, and barberrizs : fill the fowl and ſtew it in 
mutton broth and white wine, wi h the gizz rd, livec, and 
bones, ſtew it down well, then have ſome attichock bot- 
toms boild & quirter' d, ſome potatoes boi!d & blanch'd, 
and ſome dates quartet d, alſo ſone marrow boild in wa- 
ter and (alr;fot the garniſh ſome boild sk'rret or pleaſant 
pears. Then make a lezt of almond paſt: rained with 
mutton broth, for che thickning of he former bro:h. 

Otherwiys ſimple, being ſtuffed wi b parſley, ſetve it in 
with butter, vinegar, and paiſl y b iſed and minced; 26 
alfo bacon boild oa it, er about it; in two pieces, and two 
faucersof green ſiuce. P 25: 

Or othei ways for variety, boil your fow! in water and 
ſalt, then take ſtrong broth, and put in a faggot of ſweet 
herbs, mice, marrow, cucumber ſlicꝰt, and thin flices of 
interlirded bacon, and ſalt, Oc. 


7. boil Capons, Pullets, Chickens, Pigeens, 
Pheaſants or Partridges. | 


Fearce them either with the bone or boned, then tek: 
off the «kin whole, with the legs, wings, eck, and head 
on, mine: ihe bo iy with ſome bacon orbecf fuer, ſe: fon ic 


with 
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eld ves besten — 2 
ly milkced and minglet! amongſt. om e 


whole grapes, 
cherries; barberries and pi ſtaches; fllthe ain and 
prick them up ãn the back, then few therh been een two 
diſhes, with ſome firong broth, white: wine, buttery ſome 
large mace martow, g — and ſweet herhs; being 
Kewed, ſerve — ſip pets, with ſome aero ab hey 
AY in winter, currans. eq 108 2 10 — 


"To bail 4 Capon th C in whe Ft 
| - Fin bitte Cen: in ve and fale themtake * 
| pines ſtrong brgih, _ een 
nu ina piphinwvith a Jeanne aflrpaya ellepoynt of dates; half, 
| poundof foe fugar; fire 


e.:the 
marrowoftheee — ite nu ive 
New theſe ina 


| that it may dut,only 
| meer, hen hea fi — — 


. 


; Thea bf aimond poſt an grape ve#uyco, 1 242 9211 
I 27 8 Arbe It pl with be, 1 2 
bu 1 Wy Very 2 2 
Tagge 8 it and eruſs it to boilpickd 
2 very cleay, Jay icin fair water, and parboil ic a little, 
F thenboili it in oth till he enough but firſt pre» 
pare your Ranſoles as folloxeth: Take a good quantity of 


beet leaves, and boil them in fair water very tender, and 
pres 


„ 
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0 de ere mn then coce fix foiuts 
esds of ve, boi and. mince them very mall. and rhe 
berds ufug the marcowod! fog. or five mur · bones and 
tho ſmiable t of the mas ta keep, and pot it᷑ to you? 
ced/ſweerbrends and-birbs, and keep 2452 
do them ia water by et telf, to lay on — 
en the top of he duh ttten tan raifins of the d wart 
and wies then Imall with half a poand of Yates: _ 
querte of « pound of pome. ion minced im, node 


pron EL * Ee > and Naber e - 


ſweet — —— vont ſum d into & Pick 
pale dd ſenion it with _—_ varrrieg disco — 
and falt, aud ſome potmi — — „nd rome fige-fagar 
Weender x le head welty mekea'picceo: faveoagf 
the ren fewer, dx zur ef bee. -2lirrie {2 ffrom 
bes en ſmall, half u puh be hu cry AN iti be tult uch 
ſome uit werer he t, (no: being aqbmdkes p .hepaſte, 
then drive our a long f i h Kresse | 
— — 5 pothble, — lay cho ing: rqiwan hehe, 
on tha — aan withorhe | 
— and ot "wa ua jog nber ond make u 
hund ei d- m e and holt them in d ele of fied! 
brorle,bulf falt of liquery: ar, when ix bd I put re 
ſol An one by one, und ter chem boifs quarter uf an hbas 
2 — up — — fair 1 dich, and — 
the Ranſo ta r pami- | 
22. 0 Napier Bi YO. IE a Ia and 
— between every ſay til) you hive wx he uch and 
po ⁊ oed butter wi ha fi ce beutby be the 
marrow, pomecitron, lemons fla tʒ and ſerve it up: o 
you may fry half the Ranſoles in elarificd butter, &. 


LAY 
*. 


A rare 


_ 
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have u French hx penny loa 
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A rare ruft 
- Take ſix pigeon a 20d fix chicken depeis, ſculd and tak | 
then b-ing drawn —— all en, then ſer them, 


and Have fotoe lamb Rones and ſweet · dreads bluncbed, 
— and ſlie t, fry mott of Ihe ſweet breads flowred 1 
«lſo fone aiÞaragus ready, cot off the tops an inen 
bag. the yolks of two ha'd eggs, pili ache e marrow of 
fix mart net, h. If the — Hi. d g ten, ad whine 
bit er, let it de kept warm till i be alm dinner ti ne 1 
then have a clean frying-pa6, and fry f wl with 
fwert butter, be gely (ried put dur th but er, ard put 
to them ſome: en grHY oe urge fried oittirt 
nad (ome fabe : then put invhe hard yolks of egg · and the 
reſt of the 2 breads ch. t are not fried, the piſtiches, 
4e 6, ant halt th mute] : then flew em well in 
e wh ſome grated nutmeg, „i clove 
erlick if you plesſ:, a li;gle vhite· wine. aul 
— be wen dewed. Then hzve ten vol of ogg. 
d ſſolved in a diſh wich r or 33 
and a liule besten Mate BY t it io che 
ic*c into a fair far fag a 
ſax on coals, vit ſome 200d mucton gra e, then bite the 
frycaſe ter thrrewatmsabth: Guns por it on ths 
fopria tha diſh; garn ih ſt with Fried ſweet· breeds, fried 
oyſters, f ied majrow, piſtathes, [lic' alneud-, and ths 
juyce of o or iter oranges. 


22 3 


Cubes in Pattage jn "the French Faſhiow. k 


Draw ud truſs the Capons ſet them, and fil their bel 
lies with matrow then put them in apipkinwith aknu. kl 
of veil, a neck of mutton, a mαỹον] hore, and ſome 
ſweet breacs of veal, ſ:afon the broth with cloves, mace. 


and a little ſalt, and ſ. x it to the 3 e; let it Boll geotly 
R. 


E The Accompliſted COOK > or, 


- pI" 2 yy a 2 


* 
— — — ——— —ä—ü⸗aä— — — — —— —äͤ 


till the capons be enough, but have 8 care you boil them 
not too much ; as your caporis boil, make ready che bot- 
form and tops of eight or tenirowls of French btead, pat 
— dried into 2 fair ſilver diſh, wbecein you erte the 

; ſet iron the fire. and pur to the bread. two ladles 
fall of broth wherein the capons are boild. a da ladletull 
of mutton gravy ; cover the diſh and le: it ſtat d till you 
d ch vp thecapons ; if need require, add naw a. d then 8 
lad ie ſull of bioth and gravy : when you ae ready to ſerve 
ie-firft lay on the matt ow - bor e. then the capons on euch 
fide, . — the diſh with gravy of mutton and wring 
on the joyce of a lemon or:yo ; then ith 2 ſpoon take 
of ail the fat charſmiame;dan-the-portage ; garvilk the 


capom with the f n rr 
ſerve it hoe. bo il * — 
I ie hr oy lichen 2 
- Boik good Tagonbroth, w a fag 


bf ſe:e herbs,lage, — bo leaves — 


white or cen exciye, burrage, bu-loſs, paiſley, and or 
— ſerveĩt on ſiopeti. 2987; * 


7. bil Chen o C bickens with Sage and Parſley. 


Fiel boil them i in water and ſalt, then huiliſome parſley) 
ſage, two or theee-eggs hard, chop wem zit ven few 
thin ſlicer of hae — — » but break 
vat theſlices of Head; ſte them with ſom e of the broth 


wherein the chickens boil meer, a het] 
bite · wine or yinegar, n gra —＋ 


d. ſh up the chickens on the ſauce, and run them over with 
— bettet and lemon cut like Aice, the pre] cut _ _ 
lard, and boil a little peel with che chickens. - 2 


To bel a Captu or Chicken with divers canis | 
Take off the «kin whole, but | aye on the legs, wings, 
h | ö and 


— > 
- * 
* - 
* 


* marrow :_ being finely ſtewed, ſerve it on carved (ippets, 
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hs 
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and head ; mincetbe body with ſome beef- ſuet or lard, put 
to it ſome (weer herbs muneed, and ſeaſon it with cloves, 
mace, pepper, ſalt, to or three eggs.grapes, te! 
ot barberries, bits of potato ot muſhrooms: In the win 
ter with ſugar, curtans, and prunes fill the ala, prick it up, 
and ftew it between two diſhes with mace andſtro 
broth, pieces of artichokes, cardones ot af . 


and run it over with bea ten butter, lemon ſlit t, and ſcrape 
on ſugar. 5 enz | 
Te boil a Caps or Chicken with Car dents, Muforoms, - 
*  Artichdkes, or Oyſters, 


The foreſa d Fowls being parboild, and cleanſed from 
the gronnds, ſtew them finely; then take you. Cardones 
being cleanſed and pe: led into water, have a skillet of fair. 
water boiling hot, and. pat tbem therein; being reader 
boild, take them up and fy them in chopt lard or ſweet 
ba cer, pour away the botter, and put them into a pipkin, 
with ſtrong broth, pepper, ma e, ginger, verjuyce,and 
jayce of orange; few all together with ſome ſtrame d al. 
mond, and ſome ſweet heth chopped, give them a walm, 
and ſerve ydur capon or chicken on ip ers. | 

Let them be ſeatſed, as you way ſee inthe baok of fearſt 
m:8ts,and wrap your fearſt fowl in cauls of veal half roaſt 
them, then ſtew them in a pipkin with the fore ſaid Car: 
dones and broth, Wes | 


1 


T. biil a Capon or Chicken in the French Faſhion, with 
S Skirrets or French Beans. f 
Take a capotiand;boil it in fair water with 2 litt le ſalt, 
a faggot of tyme and roſemary bound up hard, ſome parſiy 
and fennil. ronts being picked and finely cler aſed, 2: d 
two or three blades of large mace _ ns almoſt bo:ld pye 
G3 in 


* 


— 
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in two whole onions boil'd and ſtrain d with oyſter liquor, 
s little verjayee, grated bread, and-ſome beaten pepper, 
8 or two, and ſerve the capon or chicken on 

ine tarved fippets. Garniſh it with an or peel boild 
in ſtrong broth, and ſome Freneh beans boild, and put in 
chick butter, or ſome $kirret,cardones, artichocks, flic'e le- 
mon, mace, ot Orange. ä 


To beil:Copen or Chicken with ſugar Peaſe, 


When the cods be but young, ſtring them and pick off 
the husks, then take two or three handfyls,aud put them 
into a pipkin with hal a pound of ſweet butrer a quarter 
of a pint of fair water, groſs pepper, ſalt, mace, and ſome 
faller oyl: ſtew them till they be very tender, and ſtrain to 
them three or four yolks of eggs, with ſin ſpoonfuls of 


ſack. 
K To boil 4 Capen or Chicken with Colliflewer c. 

Cut o buds of your flowers, and boil them in milk 
with a licf mace till they be very tender ; then take che 


yolks of two eggs, and ſtrain them with a quarter of a 
pint of ſack, then take as much thick butter being drawn 
wich a little vinegar and a flic't lemon, brew them toge · 
ther; then take the flowers out of the milk, put them to 
the butter and ſack diſh up your capon being tender boild 
upon fippets finely carved, and pour on the ſauce, ſerve it 
to the table wich a little ſalt. 


To boil a Capes er Chicken with Sparaguu. 


Boil your capon or chicken in fair water and fome ſalt, 
then put in their bellies a little mace chopped parſley, and 
ſweet butter; being boild. ſerve them on fippeti, and put a 
little of the broth on them i then have a bundle or two of 
ſparagus boild, put in beaten butter, and ſerve it on your 
capon ox chicken. 8 

To 


it, green ſguce i 
| Book of fees” 
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Beil the capon in fair water and ſak, then. abe hulf a 


cd ot rice; aud boil it ia milk; being hulſchaied put 
— bem, ind boil it in Ng quart of c, put th 


* - 
= _ 


ita liek coſe nter, ant} large mace, 06A meg, with the 
foreſaid materiale Being waage 
of (ix or igye e With a liztſe c a altpgethe 
Eivè —_ nw beige 8 Metern, then 
pour on ti 5 wes Hind falt, and 
ſerve it on e 1 15 Fim ſcra : 
Fo | . 20 » P 2 15 5 A5 70 150 fa y? or 
rana n , 1 
. 
Divers Meot ee be 217. cis head, 
an f a lea en Rubics, * Peaks 
Ceres, Pallet, YA, PEPE 
Dwcks, Mallard: yr any 15 . ip 
Tele 4 a veataodfoakirin 


ing well ſoaked from 17 w 


| — 
Watte Toby ery Abe tm ai la RE 
veal with dhe Linde ꝓn in a whole bie or Fe E 
* 


rinde ani ir in four, A, or eightrh in, 
bacon be of the ribs, an ir ich par! Auch 
4  faycers, or c ochers, a as you \may fe inche 


cullvtbern gi * 
Boil any of the meats, poultry, Sr bitdrahoyefaid with -. 
cent gen, chen it ibo kg Warn = | 
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finely c om \thecuſt and fileh, fi e it into thin 
ces, and a with nmmeg, cinamon cloves, Bo 
and Fenijil-ſeed all finely — with fine ſugar amon 
ther, ſprinkie/aver all roſe-vinepar, and p t ſome of 
ſlices into mur boild ca pot or othet fow lay ſome ſlices 
ow it, and: 20 or other fowl on ſome blanck 
manger | wes ſerve it cold. © 


Fn by "Lamb Kid e Heads is thy 
ieh green Peaſe o al 
them;and put em jars 
phi fl Ee being 
iled,put in chopped parſley;ſc 5 . 
Arainſome of the peaſe,thicken them or not,as you pleaſe; 
then put in ſome pepper, g ve it « walm, and ſerve Kids oc 
pm head 8n fippets, and Rick it otherways with eggs 
| and gritededecle, or ſome of the peaſe and Hower firaio- 
ed; ſometimes far vatiey you may ye ſiron or mint. 


To beil all other ſmaller F owls, 4 Reffes, Brewer, Goawits, 


Knots, Dtitepels, Stventr, Fer, Oben Gravelenz,Oxc- 


| ee Red: Ganks Gr. 
| « Fair volley of iſe 


fey cloves 


ns bling nut- | 


17 727 being ba! 

roaſted; put them into xp ia, with che gravy, ſome cla- 
Ter wine, 3 much fironp' broth as will covet them, ſome 
broild hoaſhold- bread firained, alſo mace, cloves, pepper, 


Pager onions and ſalt; ftew all well rogether, 
— 4 on fine carved carved fippets; ſometimes for 


bange add copers and ſamphire. 


To beil all — of ſmall Bi- di er Land Fepl,a Plovers, 
Al Rails, Black birds, Throſhes Suites, Wheat-car 
Lin Herr, Mating. 


3 8 truſs them or cut — heads, 


an] 


— — — — 
— 1 
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and boil them ia Rrong broth or water, um them, and 
pur in large mace, white. wine, waſhed curt atn. dites mar- 
row, pepper, and ſalt, being well feed, diſh chem on 
fine carved Gppets, thicken the broth with Frained-al 
monds, roſc-water; and fapar, and g:rnifh chem wiih le 
mon, barberries, ſugar, or grated bread firewed about the 
diſh, For Leit otherways, trained ſweet b esd, or ſtrain- 
ed bread and bard eggs, with verjayce and broci e rr 

Sometimes for var: ety garniſn tham with potatoes, far. 

ſinge, or little balls uf fared maꝶ t. 


To bol a Swan, Whopper, wilde or tame Gooſe, Crane, Sbo. 
veller, Hern, Ducks, Mallard, Bittorn, Widgrons, G all, 1 er 


Take a Swan and bons it, leave on the legs and wings, 
then make a farſing of ſome beef-ſuet or minced lard, ſome 
minced mutton ot veniſon being finely minced with ſome 
ſweer berbs, beaten natmeg, pepper cloves, and mace, 
then have ſome oyfters parboild in their own liquor, min 
gle them amongſt the minced meat, wich ſome raw eggs; 
and fill the body of the fowl, p ĩck it up cloſe on the back, 
and boil it in a ſtewiug pan or deep diſh, then put to tha 
Fowl ſome ſtrontg btoth, large mace, white- wine, a ſew 
cloves, oyſter · I quor, and ſome boild marrow; ſtem them 
all well together: then have oyſters ſtewed by themſelves 
with an onto or two, mace, pepper, butter, anda little 
white-wine. Then Bays the bottoms of artichokes ready 
boild, and put in ſome bheaten batter, and ſume boild mar- 
rom ; diſh up the fan on fine carved i ppets, then broth 
them, garniſh! them. with ſtewed oyſters, marrow, arti- 
chokes, gooſebetriea ſl ct lemon, hasbetries or gtapet and 
large mace ; garniſh the diſh with graced bread; oy ſters, 
mace, lemon, and artichokes, and run the fowl over with 
bea: en butter. 2 | » 

Jy 1 Other. 


- Ocherivags fal che body with e pudding made. uf gre 
2 „ ſwecc herds minced Imall. wich 

minced, ſome beaten cloves, 
a] ſak; ſome of the hlood of the fowl win 
Aub ; and a ng TRI er 
boil it. detoce 


To bail av) loye Water Fowl atherways, a — | 
Whoopper. er tame Geeſe. 

Take a Gooſe and ſalt it two or thret days, then truſs it 
to bojl, cut lard as big as Ne e finger, and lard the 
breaſt; ſeaſon the lard u nate, and ſalt; then 
boil ic in beef-broch, or watet $444 le, put to it pepper 

roſly beaten, a bundle of bay · leaves, tyme, and roſemary 
— up very well, boil them wich the fowl; then prepare 
{ome cabbidge boild tender in water and ſalt, ſqueeze one 
the water from it, and put it in a pipkin with ſome (trong 
broch, claret wine, and a good big onion or two ſeaſon ic 
wich pepper, mace, and faic, and three or four unchoves 
; ew. theſe together with a ladle tull oi ſueet 
batter, and t little vinegar : and whey the gooſe is hoild 
en „and your cabbidge on ſippeta, lay 0a the gooſe 

cabbidge an the breaſt, and ſerve ic up. I hug 
you may drels any large vide Fowl. 74 


i iT boil all manner of ſwell Suman Fowl. 
Boil the fow! in water and ſale, chen take ſome of the 
þroth, and put to it ſome bees under boild aps flic't ioto 
thin ſlices, with ſome pita che: blanched, lone ſlic'c ſauſa- 
ges ſtr ipt out of che skin, white wine, ſweet herbs, ad 


mate: ſtew theſes till you think it ſuflicicat- 
I hi, then pur to. het · root cut into ſlices, beat jr up 


wich butter, and carve up the Fowl, pour tha brock on it, 
and garniſh it wich ſippets, or what you pleaſe. 


— 
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Take and lard them, then half roaſt them, drew thee; 
and put them in a pipkin wich ſome ag brochor clareꝶ 
nine, fome cheſnut # pint of great — 
boards from them. t or three onions minced 
tome mace, a little bearen ginger, and a eruſt of French 
bread graced ; |chieken aan dib them unon fope 2 If 80 
oyſters, icheſnurs, or artichock. bottoms, turnips. colliflow- 
er5,interlarded baron in thin feos, and ſwortbreads, Ce. 

29 : -Otherways. 9 

Take them and roaſt chem, favs the gravy, end being 
roaſted, put them in & pipkin with the grayy, ſome fic 
onions, ginger, eloyes, pepper, ale, grated bresd claret 
wine, currans, capers, Mace, barberries, and ſugar, ſerye 
them on fine Hippets, and run them over with besten bur- 
ter ſlicꝰt lemon, and lemon-peel; | (onjetimes for * uſe 
ſtewed oyſters or cockles, 


Te boil er dreſs any Land Fow! e the — 
1 in Brerb called Brodo Lardiero. 

Take fix Pigeons being figely-cleanſed and truſt, put 
them into a pipkin with a quart of ſtrong broth, or water, 
and half wine, then put therein lome fine ſlices of incer- 
larded bacon z when it doils ſcum it, and put in nunmeg, 
mace, ginger, pepper, ſalt, currans, ſugar, ſome fack, rai. 
fins of che ſun, prunes, ſage, dryed eberrics, tyrhe; a lite 
ſaffron, and diſh them on line carved fippets, 


To few Pigeons in the French faſhion. . 


-The Gopping af fo s being drawn and truſt, make a ſearſing or 

ſome ſweet herds minced, then mince ſome 

— or lard, grated bread, currans, cloves, mace, pep - 

per, ginger, ſugar, and three or tour raw eggs. The pigeons 

being larded and half roſted, Ruff them with the — 
earſing 


—— —_— — 


8 


78 The 'dctampliſhed COOK or, 
fearfing. and put a boild cabbidge ſtuck with a few cl ves 
round ahoht them; binde vp every Pigeon fey. ral with 
then put them in a pipkin a boiling with ſtrong 
mutton brotb, three or four yolks of hard eggs min ed 
ſmail, ſome lage mace, whole cloves, pepper. lalt, and n 
fictle bite wine; being boild, ſerve them on fine carved 
6ppets, and firow on cinamon, ginger,and ſugar. 


done: is tte French Fass. 
Take Pig ons ready pall'd or ſcalded,taks the fleſh one 
of the hin, and leuye che kin whole with the leg: and 
nach; nga to it, mince the bodies with ſome la:d or 
ſour together very ſm ill, then pnt to them ſome ſweet 
herbs ficely minced, and ſeaſon all with cloves, mace, gin- 
ge: pepper, ſome: grated. bread ot parmiſan grated, and 
yolks of eggs; fill agaio the skins, and prick them up in 
the back then put them in « diſh wich ſome ſtrong broth, 
and ſwee: herbs chopped, large mace, pooſeberries, bar- 
berries or grapes; th n ba ve ſome cabbidglertice boil in 
ware: and falt, put to them butter, and the Pigeons being 
boild, ſerve them on fine ſippers, | 


Te boil Pigeons ot ber ways. 

Being truſſed, put them in a pipkin, with ſome ſtrong 
broth or fair water, boil and cum them, then put in ſome 
mate, 2 flggot of ſweet herbs, white endive, marigold 
flowers, and ſalt; and being finely boild, ſerve them on 
{ppets, and garniſh the diſb with mace and wh. te endive 
flower TC d 

Othe ways you may add Cucumbets in quarters either 
pickled or freſh, and ſome pickled capers; or boil the cu- 
cumbets by themſel ves, and put them in beaten battex, and 
ſweet herbs chopped ſmall. % 

Or boil chem with capers, ſam phi:e, mace, nutmeg, ſpi- 
; nage, 
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1 dende, 12 — rack. B chine of mange is T wich 

Or elle with capets mace, ſalt, and ſween berbaina ng. 
got; then have ſome or eolliflomers bod 
tender in fait water and ſalt, pout ay the nd par 
them in bea ten butte / and when err N 


the cabbidge on them. A * „ * 
id K &, e bead. Pigtons 8 - 
Toke ig onn beiog Hey cleanſed a put them 


Nun or ne en f rel. with Om: monde - 
brot h or fait ter; ſet them a; boiling and: ſebma them 
dean, then put to cbm large mace; prob ;eeil-walbediract 
raos, ſome rained dared Rraitridarith vinegs deqth, 
ae: u tothe Pigeons with ſome, ſꝙert butter : 
i them very whLτů and dring — them 
carved ſippets in the broth with 
with lemon, fine ſugar, mace, e or 
8 * 1 * * £0! 


barberries and rum them ove: — 
, the Gb with grated mancher, + 


ry FE 77 63/47 26901 
1 72 5 22 

P ottages, — 2e 9 ul. 303 

1e £2014 

Progr is the India Fabi. 2 is. 


* green Þ peaſe with ſome fi broch and 
larded bacon cut into ſlices: | Crock thing 
put to them ſome chopped pulley, pepp=c,amiferd, land 
Steain ſome of thepegſeio chicken ihe tot h rede auilm 
and dex ve it on (ippets; with bothi chichens pigoom aralh, 
or lambs bead mu⁰νỹin. duc mallardor any poultrey- 

Sometimes for variety you may thicken che roth 
1.36 
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Tn a is the Hel Faſtim by 
Beit a tack of muGon, fe whole cloves, mace; Me-t 


ulm ob ſwecr be bs chopped, and a ;©:tc 
— put ie eme Mund 'aimbent- 
grape der jayre, aſton, proper, or 5 


ried ; yp a walm, and ſerve your meat 06 6, pers! 


Portage of Alam Voul ov un Engliſh Faſvione 


Ou t rack of muede in wo pderet ina cake a Hανie 


of ven, and boil i: ia 22: How por or „un 
DDr — 


— ye, et maryerim i es, — 


iy; — 1 — 
her: | whre, fage;pemy- 
pal; 2nd — doild, fervextiem on fine ar 

— i veil; 6! . 


* e Aeli of aii with li., * 


abe 2 (boulder of muttoa, ab ir ant bing batt 
roaſt:d oi more take cf the ppet skio whc le, ard ut the 
ment into thir taen ticw it with cl ret, mac: nut» 
anche ver, oy ſtor. liquor, ſal., cu pe 2, olive, ampbite, 
and. fli.es of orange, leave H ſhoulder blate with ſome 
meat on it, and hack it, ſ ve aiſo the marcow bone vo e 
with ſome met eu it, und y Ali ciſh; the meat 
Fr. 2 ,pout — weben that Te 
an oyRers over ail, h fl c 'tlendn 

and temon- > 


peel. 
The skin being ũtſt finely — tbe oyfterswih 
large mace, 2 a great omon or eo; bat, vin 
wie, a bundle of r lay en the hin gin 
weer Al, Ev. 


| 
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. reale of eMatren with Onions e. 
and baſte it with Oranges. | =. > 
Sf 


$A th p 1%. 'y nnd onion oF (weer Ch, re 
2lt, 8 che ro 7 e 
juyce 12 {dv the ＋ * 7500 e 8 me 5 


15 
2 few it up w. ch a fl ce of two of orange de 


ob 22 — of Scovch Clipe, 
kg of tn bh; we en ate det 1 


5 5 4 > o 1 5 Herbe ear 
px S k 
cecf 2 nutm< N * e 


butter. Err Ge. Ie, 


| 902 2 2770 and fe 
| with J e of 5, for his: Ca. 2 ker 5 : 
gat, Or or Ider'\ V . "IN 


Ob Rara, = omar, = "ary Fur Jeynt of Feal, eithid 4 


Shoulder, 1: ii 
Vit a ſez 1291 in =o RE th e 
mu: ton hel k and fry then wi ice Solty 
larded bacon Aba the * of vel, dy, m with 
e the 


. {peer on 
I TIT t a fig 2 b, 
£ 0 them bei en butter, 5 "ih ewas, Ai. 1 


25 oravge. .. . i- 2 il-13},0.0% 
4 Hoſp of «Lag of Martin the FreithF ative: | 
Pardoil a leg of mu ton. ten tale it up, pale of ſome 


| | thin {li ces on the upper and under lde, or ound it, prick 
th 


7 


= — 2 


-d@ oe. 


© 5 — Co or, 


* 


the leg trough eo let ont the fravy ou che flices; then || 
druiſe ſome ſweet herbs} as tyme, parſley marjoram;ſavo- 


no ck of llc aa ay i | 
| * | e N 


3 eli 
— a ſhoulder v muattov, and ch]. imo ſlices, put to 


i hice wi the 
e — — | 
af one 1+ aka ; 7 Ton 

29 


> Cut it iaththin e frp une ne 
— it 4 with flic% 


bs fries br A A GEE a 


2255 i 13 222 
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u. 8 rrtbn d but 
| AG onin ig backibl Golden 

1 EEE ES . 
| broth, anff a faggot of tweet 


being ſleu 
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"ED made Diſhes or Capilotado's, 


"Firſt, - Dis of Chinese Mutton, Veal, Caper, Pige» 


ens, or other Fowle, 


Oil « pound of rice in mut᷑ on broth, 
blanched cheſan;s,pive-«pple-ſecds, An a or pi- 
| aches; boils thick, put to it ſome — 
butter, ; falt, cinamon, and ſugar; .theo cut your veal into 
frail bits or pieces, and break up the fo then have a 
fair diſh, and fec ic on the embers, and put lone of your 
rice, and ſome ot your meat, and more of the cice and (us. 
gar and cinamon, and pepper over all, nd ſome matrow. 


Capilotads, is the Lombardy faſtion, of « Capos. 


Boil rice in mutton broth till it be very thick, and put es 
it ſome ſalt and fugar. 

Then have alſo ſomeBolonia Sanſages boild very tender, 
minced very ſmall, oc grated;and ſo ve grated cteeſe, ſu · 
gar and — led together: then cut up the doild 
or roaſt capon, and lay it upon a clean viſh with ſore, 
of the rice, firow on cinamon and ſauſage, - grated, 
cheeſe and ſugar, and lay on yolks of raw egg: has maks. 
ewo or tre Ryings and more, eg2s and iome batter o- 
matrow on the top of all, ind ſet it on the emden and c 
ver it, ot in a wm oven. / 


* Capilarads of Pigeons or wilde Dicks, or 4 Lt f 
: o Sea Foul roaſted. : - 244.08 


Take a pound of almonc-paſte, and put td it a Capon 
minced ind ftamped with the al nonds, and ſome crums of 
mancher, ſome ſack or whi:e-wine, three pints of &ong 


en cold, ind eight or ten yolks of raw eggs ;- raig all 
, 11 tae 


K ſome © 


Wu - - 


- a 
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the foreſaid rogerder,and boil ix in a abillet with ſor: ſa | 
gar to a pretty thockneſs, put to it ſome cinamon, nutmeg, | 
and a few wbole clove:, then have roaſt pigeons, or any 
ſmall birds roaſted, cut them up, and do as is aforeſaid, and 


firow on ſugar and cinamon. 


i or roaſt Meat gs Partridpes, Pigeons, eight or 
— oh ay other the like; or Sea Fouls Dacks, or 
BFidgeons. ; 
Toke a pound of almonds, a pound of currans, a pound - 
__ of ſ gar, balf 2 pound of muskeied bisket-brœad, 5 potile 
of ſtrong broth cold, half a pint of grape verjnyer, pep- 
per balf n ounce, nutmegs as much, an quoce of cinamon,, 
and a few cloves; all theſe aforeſaid tiamped, ſtrained 
and bib d with the fo-elaid I. quot, and in ail poĩats as the 
former, only toatts muſt be added. R 


Other Capilotado comment 20 

Take two pound of parmiian grated, a minced kidney 
of veal, a p und of other fat cheeſe, ten cloves of carſick 
boild, broth or none, two capons minced & ftamped roaſt 
or boi.d,ard put to it ten yolks of eggs raw, with a pound 
of ſugar: temper the foreſaid with ſtrong broth, and boil 
all in a bon skillet or biaſs· pan, in the boiling fiir it 
continually till ic be incor porated, and put to it as ounce 
of cinamon, a little pepper, half an ounce of cloves, and 
as much natmeg beaten, ſome ſaffron ; then break up 
roaſt fowls, roaſt limb, kid, or fried veal, make 2 | 
toms, and ſet it into a warm oven, till you ſerve it in, & e. 


Capilotado, er Cuſtard, in the Hungarian fafoion, in 
the Pos, or baked in an Oven. 
Take two quarts of goats or cows milk,or two quarts of 
cream, and th whites of five new laid egg, yolks and oll. 
v 
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or ten yolks,a pound of ſugar, half an ounce of cinzmon, 
a little ſalt, and ſome ſaffron; ſteain it and bake it in a 
deep diſh ; being baked, puc on the juyce of four or five 
oranges, 4 little white - wine, roſe- water, and beaten 
ginger, &. eel, 
Capiletado Francois. 
| Roaſt a leg of muitor, ſave the gravy, and mince it 
ſzall, chen ſtrain a poand of almond paſte with ſoma 
mu ton ot capon broth cold, ſome three pints and a balk 
| of g e verjuyce,a pound of ſugar, ſome cinamon, beg. 
ten pepper, and falt; the meat and almonds being ſtamped 
and ſtrained, put it a boiling ſoftly,and ſtir it continuaily, 
till it be well incorporate and thick; then ſerve it in & 
diſh wich ſome roaſt chickens, pigeom, er capdus: put 
G the gay to it, and ſtom on ſugar, ſome marrow; cina- 
Sometimes you may add ſame interlarded bacon inſtead 
of marrow, ſome fwy-cet herbs, and a kidney of veal. 
Jometimes eggs, curxans, ſaffron, pooke berries, &. 


Other made Diſbes, er [ttle Paſties, called in 
_ Italian Tortelle i. 

Take 2 roaftor boild capon, and a calves udder, or veal, + 
mince i and ſtamp it wich ſome marrow, mint, or ſweet 
mi jotam, vut a pound of fat parmiſan grated to it, hilf a 
Pound of ſagu, and 2 quarter of a pound of currant, ome 
choped ſwectaerbs, pepper, ſffton, nutmeg, cina mon, four 
ot live yo of eggs, and two whites: ming}: all together, 
and mak: a piece of paſte of warm or bailing liquor, and 
ſome roſe- water, ſugar, butter; make ſome great, & ſome 
very little, rouls ot ſt irs, accoi din g to the judgment ofthe 
Cook ; boil mem in broth, milk, or cream. Thus alla 
of. fh. Serve them with graced fat cheeſe or parmiſan, ſugar, 
Il, ind beaten cinamon on them in a diſh, &s, 
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Tertelleti, or little Paſtics. 


Mince ſome interlarded bacon, ſome pork or = 
meat, with ſome calves udder, and par to it a pound of 
freſh cheeſe,fac cheeſe, or parmiſan,a pound of ſugar, and 
ſome roaſted turnips or parſnips, a quarter of a pound of 
currans; r, cloyes, nutmegs, br eggs, ſaffron, 
mingle alt together, and make your paſties like bierle fiſhes, 
ſtars, rouls, or like beans or peaſe, boil them in fleſh broth, 
and ſerve chem with grazed cheeſe and ſugar, and ſerve | 
them hot. 


Tortolleti, or little Paſtics orherwayes, if Beers or 
'  SJpinage chopped very ſmall. . 
Being wiſhed and wrung dry, fry them in butter, our to 
them ſome ſweet herbs chopped ſmall, wich ſome grated 
ſome cinamon, cloves, ſaffron pepper, currans, 


raw eggs, and grated bread :© Make yotr paſtics, and boil 
them in ſtrong broch, cream, milk, or almond-milk : thus 
you may do any fiſh. Serve them with Tr en, and 
- grated cheeſe. 


Tortelleti, of green Peaſe, French Beans, er any * 
« of Pulſe green or dry. 


Tale neaſe green or dry, French beans, or garden beans 
green or dry, boil them tender, and ſtamp them; ſtrain 
them through a ſtrainer, and put to them tome fried oni- 
om chopped ſmall ſugar, cinamon, cloves, pepper, and nut- 
meg, ſome grated parmiſan, or fat cheeſe, and ſome cheeſe- 
eurds ſtamped. 

Then make paſte, and make little paſties, boil them in 
broth, or as beforeſaid, and ſerve them with ſugar, eina- 
mon, and grated cheeſe in a fine clean diſk; 


To 


| 
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= boil a Caen or Chicken with Cellyflowers in * 
French Faſbion. | 


Cut off the buds of your flowers,and boil them in milk 
with a little mace till rhey be very tender ; then take the 
lks of twoeggs,firain them with a quarter of a pint of 
Ph. than take as much thick butter, being drawn with a 
little vinegar and a ſlic t lemon, biew themtogether;then 
take the lowers out of ihe miſk, and put them into · the 
butter and ſack : then diſh up your Capon, being ter det 
boild, upon fippets finely carved, and = on the ſauce, 
and ſerve it to the Table with a little ſalt; | 
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To boil Capens, (bickens, Pigeons, or any FA Fouls | 
ui the French Faſmen. 
Either the skin fuffed wich minced meat, or boned and 


fill the vents and body; or not boned and truſt to beil,fill 


the bocies wi:h ny of the fartiogs following, made of any 
rinced meat, and ſeaſoned with pepper, cloves, mace, and 
ſalt; thin mince ſome ſw. et herbs with bacon and fowl, 
veal ,Muiton,or lamb, 1n< mix with it ibree or four eggs; 
mingle all together wi h grapes, gooſeberiĩet, d rberties, 
or red C.rrans,and ſugar, or none, ſome. Pite-apole-ſced, 

cr piſtaches; fill the towl, and ſte w it in a Rewing- pan 
with ſome Rrong broth, as much as will cover them, nd a 
little whice-wine; being ſtewed, ſerve 1 2 ciſh with 
fippers finely carved, & lic t oranges, ie pr,barbetties, 
gocſeberties, ſweet berbs chopped, and mace. wo 


To boil Partriages,or am of the farmer Ferit ufd * 
any the plling aſorrſad a: ⁰ 'N 

Boil them i in 2 pipkia, wich iirorg broth; whiccewine, 
race, ſweet-berbs chopped vc ty fine, and put lone, alt, 


and ſlew them leaſuely ; being finely (wed, put ome 
H 3 mat - 


% 
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— and &rained almonds. with roſewater to thicken 
ir, ſerve them on fine carved ſippets, and broth them, gar · 
niſn the diſh wich grated b. ead and piſtaches, mace, and le- 
mos, of ropes. 


To boil Pixems, Weedcocks, Suites, Black-birds, Thraſher, | 
4 Aae Rails, Qual. Ls. Sparrovs, Wheat-ears, i 
Adariins, u ſmall Land Fowl. 


Wudcocks or Suites, 


Boil them either in trong broth, or water and ſale; and 
being boild, take out the gute, and chop them ſmall wi h 
_ the ll ver, put to it ſpme crumb of white«bread grated. a 
little of the Þ:oth of the cock, and ſome larg: mace, ftew 
them together with ſomegravy; then diſſolve the y olks of 
two eggs with ſome wine vinegar, and a latle graced nut- 
— when you are ready to diſhi it, put the eggs to it, 
ir it among che ſauce with a little butter, diſh them 
on ſippets, and run the ſance over them with ſome beaten 
Butter and capers, lemon minced ſmall, barberries or pick- 
led grapes whole. | 
Sometimes with this ſauce, boil ſome ſlic't onions and 
eurrafis in a broth by it ſelf: / when you boil ir not with 
— rub the bottom of the diſn with a clove or twoof | 
Farlick. ? | 

* © , if Woodcrchsor Larksctherweyc; 

Take how hh the guts in, and boil — ſome ſtrong 
broth or fair water, and three or four whole onions, large 
mace, and ſalt ; the cocks b:ing boild, make ſance wit h the 
forme thin flices of mar cher, or grated, in another pipkin, 
and ſome of the broth where the fow! or cocks boil, and 
put to ir ſome butter, th: guts and liver minced, and then 
be ſome yolks of eggs diſſolved with ſome vinegar 
and ſom: grated nutmeg; put it to the other EC 
-? | ; _ 8 —— bog an 
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and ftir them together, and difh the fowl on fine 6ppere, 


and pour on che ſauce and ſome flic't lemon, grapes, or * 
buberties, and run it over with beaten bucters 


To boil all manner of Sea Foul. or any wilde Fowl, as Swan 
Whepper, {'rane Geeſe, Shoveler, Hern, Bittan, Duck » 
Widgeon Gulls,Carlew.Teels. Raffi, &c. 

Stuff richer the kin w th hi wn meat, being minced 
with laid or beef ſuet, ſone ſweet herbs, beten nurmeg, 
cloves, mace, and parboild oyuers; mix all together, fil 
the skin, and prick it fatt on the back, boil ic in a large 
Rewing-pan or deep difh, with ſome ſtrong broth, claret, 
or white- wine, ſalt, large mace, two or three cloves, and a 
bundle of ſweet berbs,or nene. oyſter - liquot and marrow: 
ſte w all well together. Then have ſtewed oyſlers by them- 
ſelves ready Rewed with an onion or two, mace, pep- 
per, butter, and a li.el: white-wine. 

Thea have the beitoms of artich łk:s put in beaten but« 
ter, and ſome boild marrow ready allo; chen again diſh up 
the fow! on fine carved ſippe:s, broth the fow!,and lay on 
the oyſters, artichokes, marrow, b:rbe:ries, flic't lemon, 
gooſeberries, or grapes; ind gitniſh your diſh with grated 
manche ſtrowed, and ſome oyſters, mace, lemon, and are 
tichokes, and run it over with beaten butter, 

Otherways, bone it and fill the body with a farfing or 
ſinffing made of minced mutton wich ſpices,and the ſame 
materials as aforeſaid, 

O h:rways, Make a pudding and fi. I che bcdy, being 
firſt boned, and make the pud:ing cf grated bread, (week 
herbs chopped, onions, minced ſuet or laid, cloves, mace, 
reppet, alt, blood, and cream; mingle all together, as be- 
foreſaid in all points. 

Or a bie:d pudding with ut blo-:d or on ons, and put 
mirced meat to it, fivit, and ſugar, 

| HR 4 O:h:r- 
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Otherwayes, boil them in ſtrong broth, claret - wine 
mace, cloves, ſalt, pepper, ſaffron, marrow, minced oni · 
ons. and thickened wich ſtrained ſweet-breads of veal; or 
hard eggs ſtrained with broth, and garniſhed with barber- 
ries, lemon, grapes, ted currans, or gooſeberries. 


To bul all manner of Sea Fowls, as Swan, Whopper, 
Geeſe, Docks, Teel:, &c. 


Put your fowl being clenged and cruffed into a pipkin fir 
for it, and boil it with ſtrong broth or fair ſpring-water, 
ſcum it.clean, and put in three or four ſlic't onions, ſome 
large mace,currans, raiſins, ſome capers, a bundle of ſweet 
herbs, graced or ſtrained bread. white-wine, two or three 
cloves, and pepper; being finely boik'd, flaſh it on the 
breaſt, and diſh it on fine carved ſippets; broth it, and lay 
on {{:c't lemon and a lemon · peel, barberries or grapes, run 
it over wich beaten butter, ſugar, or ginger, and trim the 
diſh ſides with grated bread in place of beaten ginger. 


To beil the ſe Foqwls otherwayes: 


You may add ſome oyſter liquor, barberries, grapes, 

ooſeberries, or lemon. 

And ſomet mes prunes, or raifins, or currans. 

Otherwayes, halt roaſt any of your fois, flzſh them 
down the breaſt, and put them in a pipkin with the breaſt 
downrrard, put to them two or three flic't onions and car- 
rots cut like lard, ſome mace, pepper, and ſalt, butter, ſa- 
vory, tyme, ſome ſtrong broth, and ſome white- wine; let 
the broth be half waſted, and ſtew it very ſoftly: being 
finely ſtewed, diſh it up, ſerve it on ſippets, and pour on 
the broth, & c. 

Otherways, boil the fowl and not roaſt them, boil them 
in {trong mutten broth, and put the fowls into a pipkin, 
beil and ſcum it, put to it lic'c anions, a bunch of ſweet 

herbs, 
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herbs, ſome cloyes, mace, whole pepper, and ſalt; then 

flaſh the breaſt ffom end to end three or four ſlaſhes, and 

being boil*d, diſh it up on fine carved ſippets, put ſome ſu- 

gar to it, and prick a few cloves on the breaſt of the fowl, 

broth it, and ſtrow on fine ſugar and grated bread, 
Otherwayes. - 

Put them in a Rewing-pan with ſome wine and ſtrong . 
broth, and when they boil, ſcum them, then put to them 
ſome ſlices of interlarded bacon, pepper, mace, ginger, 
cloves, cinamon, ſugar, raiſins of the ſun, ſage flowers, or 
ſeeds, or leaves of ſage: ſerve them on fine carved fip- 
pets, and trim the diſh tides with ſugar or grated bread. 

Or you may wake a farfing of any of the foreſaid fowls, 
make it of grated cheeſe,and ſome of their own fat,twoor 
three eggs, n pepper, and ginger, ſowe up the vents, 
bail them with bacon, and ſerve them with a ſauce made 
of almond paſte,a cloye of garlick, and roaſted turnips or 
green ſauce. 9 | 


To boil any old Geeſe, or any Geeſe. 


Take them being powdered, and fill their bellies with 
oatmeal]; being ſteeped fuſt in warm milk or other liquor; 
then mingle it with ſome beef-ſuer, minced onions, and 
apples, ſeaſoned with cloves, mace, ſome ſweet herbs min- 
ced,and pepper,faſten the neck and vent, boil it, and ſerve 
it on brewis with colliflowers, cabbidge, turnips,and bar- 
derries, run it over with beaten butter. 

1 the ſmaller Fowls, as is before ſpecified, or any 
other. ä 


To boil wilde Fend et ber ways. 


Boil your Fowl in ſtrong broth or water, ſcum it clean, 
and put ſome white - wi ne co it, currans, large mace, a 


clove or two, ſome Parſley and Onions minced, boil theſe 
dog 


be Accompliſbed CO OK e or, 
together: theo have ſome Rewed turnips cus like lard, aud 
ſtewed in a pot or little pipkin with butter, mace, a clove, 
whice-wine, and ſugar : Being finely Rewed, ſ:rve-yo 
fowls on 1PP:rs finely carved, broth the fowls, and 
on your Turvips, run i over with beaten butter, a little 
cream, yolks of eggs, ſack, and fugar, <c:aped ſugar to 
trim the dilh, or grated bread, 

Otherways. 

Half roaſt your fow!s, ſave the gravy, and carve the 
breaſt jigged; hen put ic in a pipkin, and lick here and 
there a cloyc,and put ſome flic*t onions, chopped paiſley, | 
ſlic't ginger,peppe: ,and gravy, ſtrained bie d, with clatet 
wine, cuitant, or capers, ot boch, mace, ba bert ies, and ſu- 
gat; being finely boil'd, or ſtewed, ſerve it on carved ſip- 
pets, and tun it over with beaten but. er, and a lemon 
peel. 


To beil theſe aforeſaid Fowls otherwayes, with Muſſels, Oy- 
fert, or Cockles; er fried Wickles, in Butter, and after 
fered with Butter white Wine, Nutmeg, 4 ſlic't Orange, 

and gravy. | | 

Either boil the fowls,or roaſt them, boil them by them- 
ſelves in water and ſalt, ſcum them clear. and put to them 
mace, ſweet herbs and onions chopped together, ſome 
white wine, pepper, and ſugar, if you pleaſc, and a few 
cloves ſtuck in the fowls, ſome grated or trained bread 
with ſame of the broth, ind give it a walm; diſh up ih: 
fowls on fine fippet : r Frenca bread, and cave the b:ealt, 
broth it, and pour on your ſhell-fiſh.run ic over with bea- 
cen bu: tet, and ſlic't lemen cr orange. 


Otberwayeſ w the French faſten. 
Half roal che fowls, and put ih: m in a pix kin with the 
gx. vy, chen bace time, paiſſey, ſage, gar joram ard ſavory, 
mince 
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mince all together with a handrul of raifins of the Sun, 
put them iso the pipkin with ſome mutton broth, ſome 
{ack or white-wine,|:1ge mace, cloves, ſalt, and ſugar. 

Then have de ober haf of the fruit and herbs being 
minced, Þ:at chem with rhe white of an egg and fry it in 
ſuet or barter 25 big as little ſigs, and they will look green. 

Diſh vp the fow!'s on ſippe ta, broth ir, and ſerve ihe 
fried beibs with eggs on them and feraped ſugar: © 


To beil Gooſe gib{ets,cr the giblets of any Fowl. 


Boil them whole, being fin:ly ſcalded; boil them in was 
ter and ſa}t, two or three blades of mace, and ſerve them 
on fippe:s finely carved with beaten butter, lemon, ſcald- 
ed gooſeberties, and mace,or ſealded grap-s,barberri:s,or 
flic't lemon. | 

Or you may for variety uſe the yolks of two or three 
eggs, beaten buttet, cream, a little ſack and ſugar for læar. 


Otherwayes. 


Bvil them whole, or in pieces, and boil them in & ong 
bro:h or fait water, mace, pepper, and ſa't; being ſi. 
finely {.ummed, pot two or three whole onions, butte t, end 
gooſeberries, run it over with b-aten butter, being fi. & 
diſhed on ſippets; make a pudcing in the neck, as you 
May ſee in the Book of all manner of Padiogs and Far- 
ngs, &c, | 


— 
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OtherwaJes- 


Bc il them with ſome hi te- wine, ſtrong broth, mace, 
flic'd ginger, but: er, and ſalt; then have ſ me ſt:wed tur- 
rips or carrots cut like lard, ard hq ęiblets being fir ey 
Ciſhed on ſippets, put on the ſlewed turdips, being thickned 
with eggs, ver juyce, ſuger, und le mon, & c. 


. 
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To bake Gooſe-Giblets, er of any Fowl, ſever} , 
| wajes for the Garniſh. | 


Tak: Giblets being finely ſcalded and cleanſed, ſeaſon 
them lightly with pepper, ſalt, and nutmeg, and put them 
into a Pye, being well joynted, and put to them an onion 
or two cut in halves, and put ſome butter to them, and 
cloſe them up, and bake them well, and ſoak them ſome 


three hours, 
| Saxce for Greew Geeſe. 


t. Take the juyce of ſotrel mix:d with ſcalded gooſe - 
berties, and ſerved on ſippets and ſugar with beaten but- 
ter, &g. | 
OtherwaJes. 
2. Th:ir bellies roaRed full of gooſeberiies, and after - 
mixed with ſugar, butter,verjuyce, and cinamon, and ſer - 
ved on ſippets. | 


To make 4 grand Fallet of minced Cayon,Veal,roaft Maiton, 
N Chicken, or Neats Tongue. | 
Minced capon or veal, &c.driedTonenes in thin 1 ces, 
lettice ſhred ſmal as the tongue, lives,capers,muſhiooms 
pickled,ſamphire,broom-buds, lemon or oranges, raiſins, 
almonds, blew figs, Virginia potato, eaparones, or cruci- 
fix p:aſc, currans, pickled oyſters, taragon. 


How te diſh it up. 


Any of the's being thin fliced, as is ſhown abovelaid, 
wich a little minced taragon and anida amongſt it ; then 
have lettice minced as ſmall as the meat by ic ſelf, olives 
by themſelv s, capers by themſ:lves, qmpbire by it ſelf, 
brazm-buds by ir {:1f, and pickled muſbrooms by them- 
ſelyes, or any of the materials aboveſaid. 4 

| ar- 
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Garniſh the diſh wichoranges and lemons in quarter or 
ſlices, oyl and vinegar beaten together, and poured oyer 
all, e. 


To beil all manxer of Land Fowl, « followath; 


Turkey, buſtard, peacock , capon, pheaſant, puller] 
heath-pouts, partridge, ehicken, woodcocks, ſtock-doves, 
rurtle-doves, tame pigeons, wilde pigeons, rails, quails, 
black birds, thraſhes, veldifers, ſnites, wheat-cars, larke, 
ſparrows, and the like, | 


Saxce for the Land Fowl. 


5 Take boild [prunes and ſtrain them with the blood of the 
fowl, cinamon, ginger, and ſugar, boil it to an indifferent 
thickneſs, and ſerye it in ſaucers,and ſerve in the diſh with 
the fowl, gravy, ſauce of the ſame fowl 


To boil Pigeon. 


Take Pigeons, and when you have farſed and boned 
, them, fry them in butter or minced lard, and put to them 
pepper, nutmog, ſlic t ginger,cinamon beaten, cori- 
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4 ander ſeed, raifins of the ſun, carrans, vinegar, and ſerve 

ehem with this ſance, being tirſt ſteeped in it tour or five 

hours, and well ſtewed down. 

. Or you may add ſome quince or dried cherries boild 
amongſt. 


In ſummer you may uſe damſins, ſweet berbs chopped, 
grapes, bacon in ſlices, white · wine. 
Thus you may boil any ſmall birds, larks, veldifers; 
| plack- birds, . hy 
| tb 


| . Portage j in the F rexch faſhion. Be 3 


Cut a breaſt of mutton into ſquare bits or pieces, fty - 
them in butter, and put them in à pipkin wich ſome ſttong 
broch, 
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broth, pepper, mace, beaten ginget, and ſalt; ſtew it wich 
half a — of (trained almonds, ſome mutton hroth, 
crumbs of manchet, and ſome verjuyce ; give it a Walm, 
ant ſerve it on ſippets. | 

If you would have ir yellow, put in faffron, fometimes 

for change white- wine, ſack, current; raifivs, auc ſeme- 
times incorpotated with eggs and grated cheeſ:, 

| Otherways change the colour green, with juyee of ſpi- 
nige, and put to it almonds Rrained, 222” 


Fottage etherway: in the French Faſbion of Mutton, 
Kid, or Veak | 


Take beaten oatmeal and ſtrain it with cold water, then 
the pot being bailed and ſ:ummed, put in your Mained 
catmeal, and ſome whole ſpinage, lettice, endive, colli- 
wers, ſli_*c onions, white cabbidge, and ſalt; your pot- 
race beirg almoſt bcit'd, put in ſome ver juyce, and give 
it a waim or two; chen ſerve it on ſippets, and put ih: 
lea bs on the meat. | TREE 


Pottage in the Engliſt Faſbiuu. wv 


| Take the bet old peaſe you can get, waſh and boil them 
in fair water, when they boil ſcam them, and put in a piece 
of inte. lude d bacon about two pound. put io alfo a bun- 
dle cf mince, or other ſweet herbs; boil them not too 
thick, ſerve the bacon on fippets in thin flices, and pour 
on the broth, | 


o 


* 


Pottage without fight of Herbs. 

Mince your herbs and ttamp idem with your ostmeal, 
then firain them through a ſtrainer with ſome of the broth 
of the por, boil them among your mtton, and ſome falt; 
for your heibs ako violet ae leaves, Cr. 

Kr. 
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ſ lung de beef, ſcallions, parſley, and marigold flow- 
ers; being well boiled, ſerve it en nppets. 


To make Sanſages. 


Take the lean of a leg of pork, and four pound of beefs 
ſuet, mince them very fine, and ſeaſon them with an'ounce 
of per pei, dalt an Ounce of cloves and mace, i handful of 
ſage mine dimall. ana a handful of ſalt; mingle all toge- 
ther, ih.n bre: k ia ten e885, and but two whites : mix 
theſe egg with tue o:her meat, and fill the hogs guts z be- 
ing fillea,ue the ends, and bcil them when you uſe them. 


Otherwayes, 


Tou may make them of mutton, veal, or b:ef, keeping 
che order abovelaid. ew 


To make moſt rare Sauſage: without ius. 


Take a leg of young pork, cut off all the lean, an- 
mince it very imall, but ſeave none of the ſt; ings or skin# 
amongſt it; then take two pound of beei · et ſhred ſmall, 
two handfuls of rea tage, a lictlepepper,ſalt,and nutmegy 
with a ſmall piece oi an 0110n;mince them together witch 
the fleſh and ſuet, and being fine minced, put th: yoiks of 
two or three eggs, and mix all togeiter, make it into a 
paſte, and when you will uſe it,:oul out as many pieces as 
you pleaf= in the form of an ordina y ſauſage, and fiy' 
them : this patie will keep 8 fortnight upon oceation. 


— . 


Otherwayes, 


mu half the meat and ſuat, an! mince ih: ober balk. 
nd ſeſon them as the former, | 7 
0 
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To make Links. 


Take the fillet or x leg of pork, and cut it into dice- 
work, with ſome of the fleak of the pork cut in the 
ſame form, ſeaſon the meat with cloves, mace, and pep- 
per,a handful of fage fine minced, with a handful of (ale; 
mingle all together, fill the guts. and hang them in the air, 
and boil them when you ſpend them. Theſe Links _=_ 
ſerve to ſtew with 8 1 meats. 


J 


Section 


| 


—ů * rr 
+4 


The Art — = of Cookery. » 


— — — — 


_— Fer T — 


Section 5 i 


An hundred and 8 ie Vat 
a the 4 ang oy * LED 


—_— £1. 


- EST WT -.3+ WW ©#©$S 


)- 


To buil on C % 1 * Le El 


T* * ind bone them, ſoke chem! in- falr _ 
four or five hours, then walk out the blood very 
Clean, pdir off the ruff of the mouth, and take out the balls 
of che eyes then ſtuſf them wjctrimeer herhs/bard eggs; 
and fat, or beef. ſuer, pepper, and ſalt; mingle all toge- 
ther, and ſtuff them on che inſide, prick both ihe infides 
together; then boil them among other beef, and being 
very tender boiled, ſerve them on brewis wich interlarded 
Icon gad Belem faiſeger,or doild links made of pork on 
1 [{rbechreks.cur the bacon in thin {lces,ſerve tremwith ſaus' 
gen of muſtard, or with green ſauce, 


. 


To 477 Oxe Cheeks agu. 


Take out the bones and the balls of the eyes, mike us 
Mouth very clean, ſoke it, and waſh out the ,t 


* 


* 
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- oranges, and fried toaſt, and garniſh the diſk with bay- 


— 


it on 
and lay on it, with the toaſts of manche t laid round the 
diſh; as alſo fried groe n to garniſh it, and ran jt over wich 
beaten butter. This way you may alſo dreſs a leg of beef, 


Hr than. ; | 

Take them and cleanſe them as before, then roaft them, | 
and ſeaſon them with pepper, ſalt, and nurmeg, ſave the 
gravy,and being roaſted put them into a pipkin with ſome 
clarer wine, large wace, a clove or two, and ſome ſtrong 
broth, ſtew them till they be very tender, then put to 
them ſome fried onions, and ſome prunes, and ſerve them 

on toaſts of fried bread, or ſlices of French bread, and 
"of orange on them, garniſh the diſh with grated 

20. | 


ToareſsOxe Cheek, in Stofado, or the Spaniſh faſbion. + 


Take the cheeks, bone them and cl:anſe them, then 
lay them in ſteep in claret or white wine, and wine vi- 
negar, whole cloves, mace, beaten pepper, ſale, flic'e nut 
megs,flc*r ginger,and (6x or ſeven cloves of garlick, ſteep 
them the ſpace of five or ſix hours, and cloſe them up in an 
rthen pot or pow with a picce of _ and the ſame 
nor put to it, fet it a baking over night for next da 
— firve ie on toaſts of — then — 
boiled carrots and lay en it, with the toafts of man- 
cher laid round the diſh : garniſh ir with Nic't lemons or 


- -— 
os r . 
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To warinate Oxe Cheeks. 


Being boned, roaſt or ftew them very tender in a pipkin 
wich ſome clarer, llic't nutmeg:, pepper, ſalt, and wine- 
vinegar ; being tender ſtewed, take them up. and put to the 
liquor in the pipkin a quart of wine vinegar,and a quart of 
white wine, boil ic w. ch ſome bay leaves, whole pepper, a 
bundle of roſemary, tyme, ſweet marj>ram, ſavory, ſage, 
and  biade them very hard the freighteſt ſprigs , 

Dil alſo in the liquor large mace, cloves, ſlic t ginger (lic 
m, nutmege and ſalt; then put the cheeks into a bairel, and 
he pat the liquor to them, with ſome flic'c lemons, cloſe u 
ne {| the head and keep them. Thus you may do four gr 428 
ng || htads together, and ſerve them hot or cold. 


FI 21 


m _ Oxe Checks in Sallet. 2 
nd Take ore cheelñ being boned and cleanſed, ſeep them 
ed in claret, white - wine, or wine vinegar all night, the next 
day ſeaſon them wich nutmegs, cloves, pepper, mace, 2 
ſalt, roul them up, boil them tender in water, vinegar, an 
file, then preſs them, and being cold, ſlice them in thin ſli. 
tes, aud ſerve them in a clean diſh with oyl and vinege:, 


T bake Oxe Cherks in a Paſt or Pie. 


Take them being boned and ſbaked, boil them tender in 
fair water, and cleinſe them, take one the balls of th cyes, 
and ſea ſon them with pepper, ſal :, and out chen have 
ſome b:ef-{.er-and ſome butrock-beef minced and la d ſot 
a bed, chen lay the cheeks on it, and a ſe whole cloves, 
make your patty in good cruſt , to a galion of-flaurews, 
pound and u half of butter, fire eggs whites and all, wor® 
the batter and eggs up dry in o tue flower, then put in @ 
little fair water to make it up into a Riff gulte, 20d work 


vÞ ill cold. rr 1,75 ah 
12 Wc) 
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To dreſs Pallets, Noſes, and Lips of any Beaſt, 
( Steer, Oxe, or Calf. 


Take the pallets, lips, ot noſes, and boil them very ten- 
der, then blanch them, and cut them in little {qt ate pieces 
ab broad as a fix pence, or like lard, y them in ſweet but · 
ter, and being fried, pour away the bitter, and put to it 
ſome anchovts, rated nutmeg, mutton gravy, and falt 2 
give it a walm on the fire, and then diſh it in a cl: an diſh, | 
w th the beticm fir;i ruobed with a clove of puilick, 1 
it over with b:aten bitter, juyce cf oranve:, fried pa fl:y, 
or fried marrow in yolks of two egge, and ſage leaves. 
- Scth:time add yolks of egg ſtrained, and then it is 2 
ſrical:, h 
OtherwaJes. 
T. ke the palle:s, lips, ot noſes, and boil them very tens 
d:r,blanch then, and cut them two inches long, then t:ke 


ſome interl:rd:d bacon and cut it to the Ike proportion, 
ſeaſo2 the p llets with ſalt, an broil them on paperzFeing 
tender b:oild put away the ſat, and put them in a d ſh be- 
dag rubbed with a clove of 1 ſome mntton g- 


vy io hem on a chzting d 
orange, &c. 


of coals, and ſome juyce of 


To fricaſe Pallets, 


Take beef pallets being tender boild and blanched, ſea | 
ſon them with beaten cloves, nutmeg, pepper, ſalt, and 
ſom: erated bread;thenthe pan being ready over the fire, 
wieh ſome good bucter fry them brown, then put them in 
a diſh, put to them go-d muiton g avy, and diſſolve two 
ot three anchoyes in the ſauce a litile grated nutme g, and 
ſome juyce of lemons, and ſerve them up hot, 7 


T's flew Pallets, Lips, and Noſes.” 
Jake them b: ing tender boild and blanched, put them 


nt 


8 2 
8 
8 
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into a pipkin, and cut to the bigneſs of a ſhilling, put to 
them ſome ſ nall cucuTb:rs pick ed, raw cadwes udders, 
ſome artichok:s po a. oes boi, ot musknellon in ſquate 


pieces, larg: mace, two ot thice whole cloves, ſome imall 


liaks or ſauſages, ſmecrbreads of veal,ſ:me la ks, or other 


{mall birds, as ſparrows, cr cx eyes, ſalt, butter, Nong 4 
b:oth, marrow, white win:, grapes, barbercies,or gooſe-, © 


berries, yolks of hard eggs, and ſte them all together, 
ſerve them on toafts of fine French bread, and fl:c't lemon; 
ſometimes thicken the broth with yolks of ſtrained eggs 
and ver juyc:. 


To marinate Pallets, Noſet, aud Lips whole. 


Take them being tender boild and blanched,f.y them in 
ſweet ſallet oyl, or clarified butter; and b:ing fried make 
a pickle for them wich whole pepper, large mace, cloves, 
flic* ginger, flic't nurmeg, ſalt, and a bundle of ſweet 
herbs, 28 roſ-mary, tyme, biy-leaves, ſme:t marjoram, (i= 
vory, pat ſley, and ſa ge; boil the ſpices and herbs in wine 
vinegar and whitc- win:, then put them in a barrel with 
the pallers, lips, and noſes, and lemons, cloſe them up for 
your uſe, and ſerve them in a difh with oyl. 


To dreſs Paltets, Lips, and Neſes, with Collin: 
of Mntton and Bacon. 


Take them being boild tender and blinched, cut them as 
b:0ad as a ſhilling, 2s alſo ſome thin collops of inte lar ed 
bacon, and of a leg of mutton, fine ly h:ck=d with the ba. k 
of x knite, fry them all together with ſome butter, and 
being finely fried, put out the but er, and put unto it 
ſome grayy, or & lit le mutton broth, ſalt, grated nut- 
meg, and a diſſolved anchove; give ic a walm over the 
fi, and Gb ir but 1b the dif wich a dong of gulick, 


I 3 
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an} then run it over with butter, juyce of orange, ind ſale 
about the diſh. | | 


To make a Pottage of Beef Pallets. 


Take beef pallets that ate tend-r boi!d and blanched, 
ent cach pi let in two pieces, and ſet them a ſtewing be- 
tween two diſhes with a ſine piece of intetlarded baton, 
handful of champignions, and five or fix ſweet- reads of 
ves, a lade full of tirong broth, and as much mu ton gra- 
vy. an cnion or two, two 0. (hree cloves, a blade or two 
cf large mace, and an orange; 8s the pallets ſtew mak: 
rea y a Giſh with the bot:oms and tops of French bread 
fl. ct ard teeped in mutton gravy, and the broth the pal- 
let: were ſtewed in; then you muſt have the mariow of 
two oi three beef bones ſtewed in a little ſtrong broth by 
ir ſelf.io god dig gobb: ti: and when the pallets marrow, 
ſwe=tbtc:ds, and the ieſt are enough, take out the bacon, 
ocions, and ſpices, and diſh up the foreſaid materials on 
the diſh of iceoed bread, lay the marrow uppermoſt in 
p ecex, then wring on the j:yce of two or three oranges, | 
and ſerve it to ihe table veiy hot. | | 


To roaſt a difo of Oxe Pallets with great Oyſters Veal, Sweet- 

' bneads, Lamb. ſtenes, peeping Chickens, Pigeons, ſlices of 
interlarard Bacon large Cork ecmbi and Stoves, Marrow, 
Piftaches and Artic hockt. 

Tak: the oxe pallets a au boil thzm tender, bl: nch them, 
nd cut them to inches long. lard oↄe half with ſ nal laid 
then have you ebic ken &p i geon peepers ſca ded.diawn, 
end troft , ſer th m. ac d lard half of them, thea hive the 
lam „tones pa bot & blarched, as aIf> th: combs, ird 
cock ſtones, rext ha ve interla ded bacor, at d ſoge; buc 
fh:ﬀ& ip: b bi ds on a ſmall bird ſpit. and bziween eich. 
i. lea er pigeon p. t cafi:ti a fl ce of interiarded bacon, 
* 1 * 
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is | and « age lea, then another ſlice of bacon and 2 gr 

e leaf, thus do till all che birds be ſpitred; thus alſo th 

ſwcet-breads, lamb · ſtones, and combs, then tbe oyſtets be. 


. > 


ing pa: boild, lard them with lard very ſmull, & alſo a folalf 
J larding prick, then beat the yolks of two or three egy, 
8 & mix them with a little fine gra: ed manchet, alt, nutmegʒ 


1 time, and roſemary minced very ſmall , and when they a 
ot bet ge the fue baft: them often, as alſo the lambſtones and 
ſwret breads with the ſame ingredients then have the 
bottoms of artichocks ready boil'd,quartered, and fidzd, 
C being fi; dipped in butter and kept warm, and marrow 
4 dipped in butter ard fried, as alſo the fowls and other in- 
ö gredients; then diſh the fowl piled up in the middle upon 
2 another roſte material round about them in the diſh, but 
. ficit rub the diſh wich a clove of gatlick :; the palleti by 
1 themſelves, the ſweet: breacs by themſel vet, and the cocks 
. tones, combe, and lamb · tones by the mſatves; then the 
&- artichocks, fiyed marrow, and piſtaches by themſelves ; 
n | "hen make à ſauce with ſome claret wine; nad gravy,nuce 
meg, oyſter liquor, ſalt,aflic'c ot quartered onion; an an- 
> | choveor two d ſſol red, and a little ſweetbu:ter, give it a 
walm or two, & put to it two or thiee ſes of an orange, 
pour on the ſauce very hot, and garniſh it with ſlicꝰt oran- 
ges and lemons, 
of The ſmalleſt birds are fitteſt for this diſh of meat, as 
* wheat: ars, martins, larks,0x-eycs,quaile, ſni: es, or rails. 


Oxe Pallets in Jelliss. 

Take two pair of neats or calves feet, fcald them, end 
boil them in a pot with two gallons of wer, being fi ſt 
very well boned, 2nd the bone nnd f. t bete n the cls 
ten out, and being well ſo ked in divers wate:s, ſcum 
them clean; and boi them down f am two gallons to 
three quat:s; ſtrain the brotb, * de it g cold rake Of 

— tne 


+ is "—_— > _ 


. —— . ot co» ono — — — . 
_ . . 


14 The Accompliſhed © OOKr gry. 


@ 


the top and bottom, and put it into a pipkin wich whole 


goamon,ginger,flic't and quartered nutmeg, two or thre 
b:adcs of large mace, ſale,-thiee pints of white wine, 
Half a piot of grape-verj.yce or toſ: vinegar,two pound 
and a half of iugar, the whic:s of ten eggs well beaten to 
fcoth,ſtir them all together inthe pipk n,being well warm- 
ed and the jelly melted, ru: in the eggi, and ſet it over a 
charcole fire kindied before, ſtew it on that fire half an 
bout before you oil it up, and when it is juſt a boiling 
take it off, befaxe you tun it let it c: ol a l tile, then run ig 
through your jelly bag once or twice; then the pallets 
being tender boild and blinched, cut them into dice work 
with ſome lamb ſtones, veal, ſweet . breads, cocks combs, 
and ſtones, pc ta oes, or arti chocs all cut into dic: -wo k, 
preſerved halber ies, or calves noſes, and lips, pte ſei ved 
oinces, dry ed or gteen nears tongues, in the ſame work, 
or neats feet, all of theſe te geiber, or any one of them 
Þoil them in whice-wine or ſack; wih nutmeg, ſlie'c gin- 
geraco iarder, caraway, or fennil· ſeed. make ſeveral beds 
or layes ofthefe:things,and run the jelly over them many 
times a ter one is cold, according as you have ſorts cf co- 
ours of jellies, of elle put it all at once; garniſh it wich 


3 


pteſetved oraoges, or greea cittern cut like la. d. 


Tr bake Beef Pallut 


Provide pallets, lips, and noſes, boi{d tender and blanch- 
ed, cocks-ftonzs and combs, ot lamb Rones; and fweer- 
Þreads cut into pidcet, ſcald the ſlones, combs, and pa let: 
{] c'e or ia pieces as dig as the lamb-Rones, half a pint of 
t eat oytices parboi}d m their own liquor, quai ter d dates, 
piſiaches a handful, or pine kernels, a ſew pickled broom 
UE 
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alſo ſcalded,rep che ſages roaſted and.blanched; ſea ſon a 


theſe together wich ſalt, nutme g, and a good 
large mace, fill the pie, and pur to it good bu 


— - 


up and bake it, make liq or for it, then beat ſome buttet. 

and three or four yolks cf eggs with white oi claretwine, 
cut up the lid, and pour it on the meat, ſhaking it well to- 
getber, then lay on ſlic t lemon and pickled barber- 


lies, &c. 


To dreſ; a Neata- Tungue boild divers wa yes: 


Take a Neats-tongue of three or four days powdering, 
being gender boild, ſerve it on cheat bread for brewis, ml 
on the tongue in halves or whole, and ſerve an udder wit 
it being ot the fame poydeting and falcing,tinely blanch- 
ed, put to them the clear fat of the be:f on th: tongue, 
and whice ſippets round the diſh, run them over with beat» 


en butter, &c:; 


Otherwayes. 


For greater ſcrvice, two udders and two tongues 


blanched, and ſerved whole. 


finely 


Sometimes for yariety you may make brewis with ſomo 
fieſh beef or gocd mut ion broth, wich ſome of the far of 
the bezf-por; put it in a pipkin with ſome large mace, a 
handful of parſley and ſorrel gre ſly chopped, and ſome 
pepper, boil them rogether,an1 ſcald the bread, then lay 
on the bild tongue, mace, and ſome of the herbs, run it 
Over wich beaten butter, flic't lemon, goosberries, barber. 


ries, or grapes. 


Or for change, put ſome pared turnips bailing in faic wa- 
ter, and being tender baild, drain the wa. er om them, 


\ 


2 
E 


iſh them in a clean diſh, and run them over with beateꝶ 
eter, diſh your tongues and udders on them, and your 
collilowers on the tongues and udders, run them over 


with 


— ——e— — 
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with beaten butter; or in place of collyflowers, carrots in 
thin quarters, or ſometimes on turnips and great boild oni- 
ont, ©: butter d cabbidge and carrots,or parſnips and cars 
xou battered, | 


Nets Tongues and a freſh Udder in Stoff ade. 


'- Sexfon them with pepper, ſale, and outmeg, then [21d 
them with great lard, and ſteep chem all night in claret- 
wine, wine-vinegor, flic't nurmegs and ginger, whole 
cloves, beaten pepper, and ſalt; ſteep them in an eartben 
pot ox pan, and cover or cloſe them up, bake them, and 
ferve them on ſops of French bread, 2nd the ſpices over 
chem, with ſcme flic' lemon, and ſauſages or none. 


Neat Tongue flewed whale or in balves. 

Tak: them being tender boild,and fry them whole or in 
halves, put them in a pipkin with ſome gravy or muttoa - 
broth, large mace, ſlic't nurmeg, pepper,clarer,a little wine 
vinegar, butter, and ſalt ; Rew them well together, and 
being al noſt ſtewed, pt to the meat two or three flices 
of Def ſparagas, kiriets, or cheſnutt, and ſerve them 
on fine ſi pp 


ets ; tun them over with beaten butter, 1 c't 
and b>i!d marrow over all. | 
Fom: times forthe broth pat ſome yolks of eggs, beiten 


pich grape - verjuyce. 


To fiew a Neats Tongue et berwayt. 


M. ke a hole in the bu t end of it, and mince: it with 
ſ mt fat b:con or beef · ſact, ſeaſon it with nurmeg, ſalt. 
the yo!k of a ta egg, ſome ſweet herbs minced ſmall, and 
proted parmiſin. or none, lore pepp>r, or girger, and 
magie all togethe: fill the toe gue, and wrap it in a caul 
of veal, bo i. i ti'ſ it will blu: d. and beir ꝑ blanch:d, wrap 
ab. ut it om: of the {earſing wi.b x cathof vealʒ then put 
it 
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it in a pipkin with ſome claret and gravy,cloves,mace, ſale 

pepper, ſome grated bread, ſweet herbs chopped ſmall, 

fri:d onions, marrow boild in ſtrong btoth, and laid oven 

all, ſome grapes, gooſeberries, ſlic*t orange or lemon, and 

ſerve it on ſippets, run it over with beaten barter,and flale 

orated manchet co garniſh the diſh. | 
Or ſometimes in a broth called Frede Larders, 


To baſh or ſtew 4 Neats Tongue divers wayes, 


Take a Neats-tonzuc being tender boild and blanched, 
flice it into chin ſlices, as big and as thick as a ſhilling, f. 
it in ſweet butter; and being fried, put to it ſome 
broth, or god mi tton gravy, ſome b:aten cloves, mace, 
nutmeg, f. It, nd ſ:ffron ; few (hem well toge ber, then 
have ſome yo!ks of -ggs difſol ved with gtape verjoyce, 
and pot them into the pan, give them a ro.s or two, & the 
gravy and eggs bing piet y thick, ich ix on fine bppers, * 

Or make the ſame, and non: of thoſe ſpices, bur olg 
cinamon,ſugar,znd ſaff:on. * 

S>metimes ſli ed as atoreſa d, but in ſlices no bigger nor 
thickerthan a three p hc, and uſed in all points as beſo e, 
but add ſome onions fried with the tongue, ſome muſh» 
rooms. nutme.;,and-mice; and being well ſtewed, ſerve it 
on fine ſippets, but ti: rub the diſh with a clove of gat- 
lick, and run all ove: with beaten butter, a ſhted lemon, and 
a ſpoonſul of fair water. OS 

Somti res you may add ſome boild che ſau tt, ſweet herbs, 
cap-rs, marrow,and grapes or barherries. f 

Or ftew them with raiſins put in a pipkin, with the fi- 
ted tongue, o ace, ſlic t dates, blanched almonq;, ot me 
ches, marrow, claret wine, butter, ſale, verjayce, ſugur, 
ſtrong broth, or gravy; and being well ſtewed, alf 
t he folks of ſix eggs with vinegat ot grape ver 1 


1 ö 
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diſh it up _ fine fippets, flic*r lemon, and beiten but er 
over all. 


To warindte a Neats Towgne either whale or in halve, 


-. Fake ſeven or eight Nee's tongues, or Heier C 285 
Sbee pe, or any tongues, b al chem till they will bar n; 
and being blanched, laid hem or not lad hem, 1 
ple:ſe; then put them ina barrel, th.nm ke h-’ - - 
whole pepper, ſlic t ginger, whole cloves, ſl ct nw 
and large mace : next have a bundle of ſwezt ber- 
tyme, rolemary, bay-icaves, ſage- leaves, winter - 
ſaecc mat joram, and pa fl. y: te the reigh ei fp; 

theſe herbs that you can get, and biade them upb 
bundle every ſoit by it ielt, and all into one; C! 
the. e ſpices and berbs iq as much wine-vinezar 2. * 
wine as will fill tae veſſel where the tongues re a 
 ſoneſale andflic'c lemon to them, cloie them p 
cold, and ke: p them for your uſe vpon any occau n, ve 
them wi h ſome of the ſpices, liquor, ſweet hrs, (. llet 
6yl, ard ſlic't lemon or lemon- peel. Pack chem cloſ.. 


| To Fricaſe Neats Tongues. 

Beiog tend:r b:ilo, ſlice them into bin flices, and fry 
| hem wh port — being fried 5 away tre bu ter- 
and put to ſone ſtrong gravy t d:o:h,nutm 
peak me ſwee: berbs honed ſm3il, as „ 

t mat joram, and paiſley ; flew them well together, 
then diſſolve ſome yolks of eggs with wine - vineger or 
-. Prape-verjuyce, ſome whole grap=s or baiberti:s. For 
z—-chickening uſ: fine gtated manchet, cr almond-paſte 
© Araincd, and ſometimes par :&.on to ir. Thus you 
Wein ma ar Udder beig tender bold, as is before 


* 
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1. * ; Neati Tongues in Bi0Jo Lirdiero, or be 
Italian Way. 


Boii Nets tongue in u pipkin whole, halves; or in 
e\1>b 1: 1 1't may be blanched, cover it cloſe, and put to 
i: two ot tarce blades of large mace, witn Gove ſtreng 
mut cht b-ef-broib, ſome ſack or whi:e wine, and ſome 
fl: ces of i-rerlarded bacon, ſcum it'when it boils; and pur 
to t at e mace, nutmeg, ginger, pepper, iaiſins, two or 
ih »tileclves,currans, pru nes, ſige leaves, ſ.ſſron, and 
duet -ercies; ſtew it well, and ſerve it in a ſice clein 
ſes: c4 diſh, on flices of French Bread. | 


To dreſs Neats Tongues, 4s \Beefs Noſes, Lipyg,"." + 
| and Pallets, 3 

Take Neats-tongues bing tender bo ld and blanched, 
li ce ti em thin, and fiy +hem ia ſweet butter, being tried 
put away the butter, and put to them archoves,-grated 
rutmeg, muiton, gravy and (a.ty give th:m a walm over 
the fire, and ſerve th:m in a clean ſcowred diſh : but fi t 
rub the diſh with a clove of gatlick and run the meat over 
with ſome besten buiter, jayce of orange, fiyed pa;ſley, 
fryed marrow,yolks of egge, ind ſage- le. ve. 


To baſs a Neats Tongus while or in ſlites.: - 
Boil it tender and blanch ic, hen ſlice ĩt into thin flices, 
or whole, put to it ſome boild or roaſt cheſaurs; ſome 


ſtrong btotb, whole cloves, pepper, ſalt,clarer wine large 
mace, and a little bundle of ſweerherbs; ſt: v them all to- 
:ther very leiſurely, and being ſte d ſ.rve it on fine cars 
ved ſippets, either with Nic'c lemon, gi pes, gooſeberxies, 
of barbercics,and run it ovet wi h bea: en bu. ter. 


' 
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To dry Neats Tongues. 


Take ſalt beaten very fine, and falt-pere: of eich a like, 
rub your tongues very well with.che ſalts and cover chem 
all over with it, and as it waftes put on more; when they 
are bard and ſtiff they ae enough,ch:n roul them in bran; 
and dry them beſo e a ſoft fire, he fore you boil them, let 
them lie io pump watec one night and boil them in pamp 
water. 

Otherways powder them wich bay ſalt, aud being well 
ſmoakt, hang them up in 2 garret or cellar, and let them 
come no more at the fie till they be boild. 


To prepare 4 Neats-tengue v Vdder to roaft. 4 Stag, Hinde, 
Back, Dee, Sheep, Hog,Goat, Kid er Calf: 
Boil chem tender and blanch them. being cold ia d them, 
or roaſt them plain without lard, baſte them with buttet, 
and ſerve them on gallendine ſauce. 
Toruſft a Neats Tongne. 

_ Take a Neats- being tender boild, blanched,and 
cold.cut a bole in the but · end, and mincethe meat that you 
take ont, then put ſome ſweet herbs finely minge to it, 
with a minced pippin oi two, the yolks of eggs fl:c'r, ſome 
minc't beef ſuet, or mine: d bacon, beaten ginger and ſalt, 
fill the tongue, and flop the end with a cꝛul of veal, lard 
it and toaſt it; then make ſauce with b.cter,oormeg. gra- 
vy, and juyce of oranges; garii ſh the diſh with flict le 


mon, lemon» peel and barbeiries. 
Derma 4 Neatr-tongue or Udaer etberways bi. 
Boil it a little, blanch i Jed bub pretty big lard all the 


length of the tongue.as alſo udders ; being firſt ſeaſoneꝗ 
with nu: meg pepper, cinamon, and ginger, then ſpit —— 
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roaſt them. and baſte them with ſweet butter; being rooſt- 
ed, dteſi chem with bread and flower, and ſome oſ 
the ſpices aboveſaid, ſome ſugar, and ſerve it with juyce of 
oranges, ſagar, gravy, and ſlic t lemom on it. 


To wake winced Pics of a Neu: Tongue. 


Take a freſh Neats-tongue, boil, hlanch, and lace it 
hot or cold, then mince four poued of beef. fuer by it ſelf, 
mingle them together, and ſeaſon them with an ovnce = 
of cloves and mace beaten, ſome ſolt, balt « preſerved 
orange, and x little lemt ir peel minced, with a quarter of 
a pound of fogar, four pound of currans, a little vera ce 
and roſe. water, and a quatter of a pint of ſack, Air all tos 
gether, and fill your Pies. . 


To bake Neati-teugwes fo cat cold, according to theſe figure; 


| Takethe tongues being tender boild and blanched Jevvs © 
| dn the fat of the roots of the tongues, and ſeaſon them wel 
wich nutmeg pe pper, & ſajr; but tirſt lard thet with pretty 
dig lard, and put the m in the Pie with ſome whole cloves 
ſome butter, cloſe them up and bake them its fine oe 
cnn yes, =_ only of boiling liquor and flour, and 
e the cruſt with eggs, pack the cruſt cloſc in the 
filling with row beef or matron, © * 


— 
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7 bake two Neats Teng ner in 4 Pit to eat hot, according | 
| te tbeſe Fighter: | "rm 
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Take one of the tongues and mince it raw, chen botl 
the othet very tender, dlanch it, and em it into pie es a8 
big #54 walnut, lard them with ſmall lard being cold and 
ſeaſoned, then have #nother tongue being ia, cake put 
the meat, and mince | with ſame becf-ſacr or lade then 
lay ſome of the minced tongues in the hottom of the Pie; 
and the pieces on it; then make balls of the other meat 
as big as the pieces 0f-1Gngu:; . with ſome grated bead 
cream. yolks of eggs, bits of artic boke*,nurmeg, ſalc,pe - 
per, a few ſw:et herbs, andſay za the Pic wich ſome 
doild artichokes, marcow, 2r2pes,ccheldy:s blanched, fli- 

Ct of ifterlarded bacay, and butter ; cloſe it up and bake 
it, then liquor it with yerjayce,gravy.and yolks of egga 
To bake a Neat tongue bot ojherwayes. 
Boil a freſh ton gte very tender, and blanch it ; being 
cold ſlice it into thin ſlices, and ſeaſon it liꝑhtly with pep. 
ver, autmeg, cinamon, and ginger fmely beaten; then put 
in: o the bie a pound of currans, lay the meat on, and 
dmesg in bet, the marrow of four bones, large mace, 
_ - grapes; of barberries, and butter; cloſe it up and bake it, 
- and beipgaked, liquor it with white or clarer wing, but: 
ter, ſugix, and ice it. * 
0 Otherwayers _. _. *is., £4 
-Boil it very tender, and being blanched and cold, take 
out ſome of the meat ac (he butt · end, minee it with — 


— 


_— 
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| Toreaſt a bine, Rib, Lois, Bricket, or Fillet of Bref. 


ram, ſage, wjater fayory, or lemon, ot plain without any 
of .hem,freſh.or f. x, al: ale ; b;osch.r, ot ipit it 
20alt it, and batte it wil lg d chinc of beet wi. 
ak ſix hours 101ing. 

For the ſauce take firait top all 
rick d parſley, tyme, and ſweet ;; and item them 
in win: vin: gar, and the be: f. gta vy; or ocherways wich, 
gravy an j:yce of oranges gad lemons,s imes for 
change in ſaucers cf viregai and pepper. » 

To rut A Fi f f.. 
; Tike a filler which i dea par of th bref and 
lieih in che inner pait pf che ſucloyny cut it as big a you 
can, broach it on a hrogch no: toq big, and he Grub. not 
to broach i; ih: ouch. h beſt of the mea: ; rcatt is leiſure» 
ly, aad baſte it with ſweet butte eta ini h gra: 
vy vb le it roafts, chen preparg fee for it of foech tore 
of. pagiley,wi ha few wee; he. hs chopped fmail abe. you 
| £f clue; or four 68356, emu $105 p. N 
'P | K „  anorgſt 


u u lg:-leaves, 


* 
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amongſt them wich the peel of an orange, and a little oni- 
on; boil thele together, and put in a little butter, vinegar, 
gravy, a ſpoonful of ſtrong broch,and put it to the beef. 


Other wayes. 


Sprinkle it with roſe · vinegar, elaret · wine, elder. vinegar, 
beaten cloves, nutmeg, pepper, cinamon, ginger, corian- 
der- ſeed, fennil-ſeed, and ſalt; beat theſe things fine, and 
ſeaſon the filler with ic, then roaſt it, and baſte ic wich but- 
ter, ſave the grayy, and blow off the fat, ſerve it with 
juyce of orange or lemon, and a little elder. vinegar. 

Or thus. 

Pawdger it one night, then Ruff it wich parſley, tyme, 
ſweer marjoram, beets, ſpinage, and winter-ſavory, ali 
picked and minced ſmall with the yolks of hard eggs mixt 
amongſt fome pepper, ſtuff it ang, roaſt it, ſave the gravy, 
and ſtew ic with the berbs, as alſo a little onion, 
elaret wine, and the juyce orange or two; ſerve it 
bot on this ſauce, wich IA ces of orange on it, lemons, or 
barberries. yt 


Te ter « fillurof Beef in the Italian Faſhion 


at © wo. vw 1 


a ws. Aa wc 
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it, tad let it ſteep to 
- it into a pi 


— — 


ders, then put to it a few whole eloves and mace, and let 
it ſtew till fe bd enough, it will be very tender; and of ath 
etcellent raſte ; ſerve it wich the ſame broth us mu ow 
will coyer it. | 
To make this Taward, tal ewoounces of toriander2 
ſeed, an ounce of anniſced, un onnce of fennil · ſeed, two 
ounces of cloves; and an ounce of cinamon; beat then 
into a groſs poder, with a little powder of winter-ſavoryy 
ind put chem into a viol-glaſs td keep. 


To make an excellent Portage called Shinke. 


Take a leg of beet, and chop it into three pieces, then 
boil ir in a pot with three nottles of ſpring-water, a few 
cloves, mate, and whole pepper ; after the pot is 
put in a bundle of ſweer marjorain, roſemary, eyme, win- 
tet tavory, ſage, and parſtey bound up hard, ſomie Geena | 
two or three great onions whole; then about an hour bes 
fore dinner put in three marrow-bones andthicken it witty 
ſome ſtrained oatmea!, or manchet ſlic and ſtecped witlh 
ſome gravy, ſtrong brotly or ſome of the pottage : then ® 
little before you diſh up che Skinke, put into.it a lietle fin 
powder of ſaffron, and give ira walm or two; diſh it on 
large ſlices of French Bread, and diſh the martow-bones 
on chem in a fine clean largediſh ; then have two or three | 
manchers cut into toaſts, and being finely toaſted, lay of , 
the knuckle of beef in the middle of the ith, the marrows- 
bones round about it, and che roaſts round about che 4 
brim, ſerve it hot. 


*\ To ſtew a Rump, er the fat ead of 4 Brokgh of Beef bn 
the Frenth fuſpion. 


Take a Rump of beef, boil ſt and feuni ir clean a Mews 
ing pan or broad mourhed le cover it cl ſe, aua ler i 


lle an hour; chen put to it W 
Mace; 


* 
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the gravy, then put in ſome claxec wine, and halt a doz n 


capers, ot a handful of broom- b. ds, and half. a daz in of 
cabbidg-leitice being 3; pa bc ĩ .d in fair water, and qua 
te ed, two or thiee, ipooniuls of wine-vinegar, and as 
much ver joy ce, and let it ftew till it ba tender; then ſerve 
u on ſippets ot French bread. and diſh it on thoſe ſi p. ts; 
how thc fat clean off the broth, or ſcum it, acd tuck 
i. with f.ied bread, 


ATi Dibof Meat. | 


. Take an interla;ged piece of beef, cut it into thin ſli - 
ces, and py: tioto a pot that hatù a cloſe cover, or ſt. u- 
ing pan; then put into it a go 4 antity of clean p cke! 
rice, skin it xe Y well and put into it a quintity of whole 
pepper, wo ox ch ce whole on ons, and It this b.ii very 
well, hen take out the onions, and diſh it on ſipp. ta, the 
thick t ic is che better. 


To boil C He, Rump, Su lain Bricket, Rib, Flauck, But- 
teck, or Fillet of Bref pemdered. 


_ - Take any of ihefe, and giv-th-m in Summer a w eks 
p:wd-1i g, in Winter a fortnighs, ſtuff them or pliin; if 
you (tuff them, do it with ql m anner or ſw<er herbs, fat 
beef minc d, and ſome nutmeg ; ſe: ve them on bie wis, 
wich ioots cr cabbidge bcild re milk, wich baten but · 
ter, & c. 


* Te cha raaſt Beef, Chiae, Sur loin, Rib, Bruktty 
Flac, or Neats Tongues» 


_T Take any of. che foreſaid beef, as chine or fore-1ib, and 
| Buff zg wich p-nnirogaly,or other ſweet be:bs, or paiſley 
dl mall, and fem Halt, pligk in here ang there a few 


CIIEI > 4 whole 


— — 


mare ad ſalt, ſcotcb the meat with your knife to le: out 


al ſi c onions; having boild, as hour af ex put ia ome. 


* SS ia a - ml aa. ac a 4 4 am * ä 2 „„ 
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whole cl cloves, and roaſt it ; then ta ke clatet Tine, wine M. 
n: gat, whole p: : pper,roſemary,and bayes, andtyme bound 
up cloſt ina b nale, and bo id in ſome cla e wine Ind 
wine vinegat, make the pickle, and pus ſome ſilt to it; 
then pick it ape. oſe in a battel that widhitiuft hold ity 
put the pickle £2 it, eloſe it 02 che head; and keep lefog 
your uſe. > ,00011,t615"! hers 

To fliw Jeef in  gebbite; . French F aſliios. 

Take x flaak of beef. or any part but the leg: cut it 120 
flices or gobbite as bigs a pullets egg, withfoame gobbi a 
of fa, and boitic in a pat or pipkia with {dare fair ſpri 
water, ſcum it clean, and put to it in houtſaſtet it bo dach 
boild carcors, parſnips, utnips, great onivig;delty ſo 
cloces; Mace; and whole pepper, cover it cloſe; in{'few 
it till it be very tender; chen half an be urn. fore & ut 
ner, put ivto it ſom: p ched ryma, puſſy, wiutei · ad y 
ime: :emarjorgm ſotreſ. aud ſpimage, ( hon n itte bm ſed 
with the back of a ladle) and ſo ne clare win: : then diſh 
it on fine ſippets, and ſeive. it. co the table. hot, garn ſh ve 
with grapes, barbertie:, or g66ſcberties. Sometime uſe 
ſpices, ctr; bo tocnt of boild arcittiokes putinobeaten bũt- 
ter; anti geared: nutmeg, guniſhed wi h: * 1 

Stemed Collogs of Beehea ... bee wer 
2 Tike ſom: of che bu rock of beef, and cu. it into thin 
ices, col cht of the azar, erhen hack them and 
fry them j afweet butter, aud 
put the n in rp — with ſome ſt:ong brothirlitRl 1. 
ret —_— 9995 nut 8 Bit worget 1 n&er ; and half 
an — 9950 2 it; pat co it : good gray, 
lefder>v * cloue or tao 55 d p x 
Jom —— ind chroe or fort ive on it ei- 
down th g aeyſome. hat (bick, and 5 


able dcbe de de 20 0 
'K » — 
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. Olines of Beef ftewed and raft. 


Take a buttock of beef and cut ſome of it inte thin ſli- 
Fes as broad as your hand chen hack them with the back of 
2 knife, lard them with ſmall lard, and — chem with 
A falt, and nutmeg; then make a farſing with ſomg 
[veer berds,tymc,0njons, the yolks of hard eggs, beef. ſu - 
et or lard" all minced, ſome ſalt, barbertics, grapes, or 
zooleberries ſeaſon it wich the former ſpices lightly,and 
wotkic ,then lay it on the ſlices. and roul them 
round wich ſome caul oi yeal, beef. or mutton, bake 
in a diſh within the oven, or roaſt them, chen put 
them: in a pipkin wich ſome butter, and ſaffron, or none: 
off the fat from the gravy, and put it to them, with 
ſame artichokes, | potato! or $kirrets blanched, being firſt 
boild,.e little claret wine; and ſetye them on ſippets, with 
_ orange, lemon, barberries grapes, or gooſe 


& + 


Sad Ty make Hag F raw Beef, 


Miner it N wich ſome beef-ſuet or lard, and n 
facet herds, lome beaten cloves and mace; pepper, nut» 
meg, and a whole onĩon ot two, ſtew all bac in a pip- 


kin, with ſome blanched cheſtuts, ſirohg broch, and ſome 
claret; let it flew ſoſcij y the-ſpace of thiee hours, that it 
may be very tender; then blow off che in, difh it. ant 
ſerve it on ppers, bini ie wich ene grapes, © 


7 make 4 Haſh of Reef otherways. 
| Tag. fas ol the butrock, cut it inco chin ſlices, and 
hack them wich the back ot your: knife; then ſry them with 
= butter, and being ſtied put them into a pipkin wich 


* abe cloves, moce, * 
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(ale, and ſweet butter ; [being tender ſtewed, e chem 
on fine ſippers, with flic's lemon, grapes, barderries, or 
gooey, and rub the dit wich a clove of garlick, 


Otherwayr. 


Cut fome huttock-beef into thin flices.and hack ic with 
the back of a knife, then have ſome fine ſlices of interlar 
ed bacon, ſtew them together in # pipkin,wich ſome — 
vy, elarer-wine, and ſtrong broth, cloves, mace, 
and ſalt; being render ſtewed, ſerye it on ebe 


te. 
pere Otber way:. 

Being roaſted and cold cut it into very line thin ſlices, 
then put ſome gravy to it, nutmeg, ſalt; a little thin (lic'e 
onion, and claret wine, ſtew it in. pipłin, and being well 
ſtewed diſh i it and ſerve i it up. run it 18 with beaten but- 
ter, and ſlic't lemon, garniſh the diſh with fippers, c. 


Carbouadoes of Beef, raw, roaſted, or toaſted, 


Tale a fat ſurloin, or the fore-rib,and cut it into Reaks 
half an inch chick, ſprinkle it with ſale, and broil it on 
the embery on a very temperate fire, and in an hour it will 
be broild enough ; then ſerve ic wich gravy, and onions 
minced and boild in — RA PEPPE.00 juyce of oran- 
ges, autmeg. and gravy, or vinegar and Fear. or 
- gravy alone. 

Or ſteep the beef in claret wine, (ale, | pepper, purmeg, 
and broil them as the former, boil up the gravy where ic 
was ſteeped, and ſerve ic for ſauce with beaten butter. 

And thus yon may alſo broil or toſte the (weerbreads 
when they are new, and ſerve them with gray... 


To carbmade, bah nf Beef be the Tl fegt 
N the cibs, cate them inco wo (ts back chen, ben 


ſea · 
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ſeaſon them with ——— ad comandet ſeed, being 
ficit ſptinkled wit or elder. Ar. 
th:m one —— in a di ſn the ſpace of an Hour, — 
broil or toaſt them befo e tiꝶ ſ e. und ſerve tbem with 
- the gravy that came from them, or juyce of orange and the 
brat y boild together. Thus alſy'you apt ds eifers ita 
ders bid-cheeks,.6r neats-tonguer,beir tte: der broi 
or o, !- 
lu ch way alſo you may make geo ch Collcps i in thin 
lices, back th them with yo 


— roger 


knit being falted, and figg ind 
En b:oild, ſerve them with gravy. : 


' Jeef fried a divers l, ran or roofted. 


x. Cut i it in flices lalf an inch thick. and three fingers 
bioad, ſalt it a little, and be ng hacked "with the bick 7 
yourkwfe, fiy it in hutert᷑ with a tempe a e fire. 

2 Vut the other u qua ter of an inch rh ck, and fi y it 
1 he ſormer. 755 

3, Cut the other collops to irs T thick 252 hilf crown, 
and us fong ata card- hx: k th m, an ry th: m a5 the fog 
we' but try them not tcoberd. 

Thut * my fry Iweet-breads of che beef. 


of fried 107 55 being rooſt ed umu cold. 


" „Slice or »01 bi then fiy chem in butter, ani 
ti, e them v with burter and BIT them with fri- 


J 5 . 

SE * axcer for 8 ray fried Beek, 

E Beaten butter, with on beaten to ether, 
2. Gravy ard butter. 2 : | 
3: NY ⁰tter, und vir 


| 1 8 vine: Zar, minced capers, yp} nutmeg. 


m of chis _ ment; clihtr pa 
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dry, e "pples, carrots; parſnips, 4 thirre 8, ſpinage 
vriichokes, rs, quinces, fl her ofavpes, or lemon, or ty 
them in birter. 
© Thus you may fry fweet- breads, ndders, and tongues in 
amy of the foreſaid ways, with che ſame ſauces and Sauk 
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To bake Be is Lan ps ſeveral war, er Tse in luft 
Fr, or Herfer Udders raw or b 
Tate the butcock, brisket, filler, or fore. nb, ue it ins 
bets 2s big as a pallets egg wich ſome equi g gobbe / of 
N ſ:aſon tHem with p epper, ſalt, and nutmeg, "und * 
them with ſome butter or none. ! 
Make the paſte with a q”" arter of 2 pound df botter and 
bo ling 1! „oil the b b icler in the tq"0:; make up * 
Paſte quic and pretty kiff for u round Pie. 45 
0 141 
To ah Beef red Deer ſaſsins in Pies or Path other Sw 
lein, Bruker, Buttocł, y Filet; larded'ef h.. 
Take the ſurlo n, bone it. and cake c ff the great fing 
that lies on the b · ck lard the lebntſ petri of it will grit 
laid, b:ing ſeaſoned with nutmegs pepper, and lard thtes 
pounds ; then have for tbe eaſoning four ounces of pep- 
per; four ounces of natmegs; two nes of ginger; and 
2 pound of lalt, ſeaſon it and pat it into che Ties; bot fr 
lay 2 bed of good ſweet butter, and a eee bal 
an dunce of hole clo ves, on the verſion ther potod 
All the reſt of the camp ſew more cov good 
ſtore of butier, and a baysRaf vr two, e oſe ie tp vnd hake 
Tr, it will ask eight hours ſdaking; being und cold, 
fill ie up with clarift:d butter. ſerve it, and a v<ng2zoqd 


judgment ſhal Hot ku itt e ake the paſte 
either fine 0 c Lark 

the ſeaſoni ; ir in fine paſte, 3 17284 
o his quactity of fie a 


x 


if for bot half Nj 
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fine flour heapt meaſule, and three pounds of butter; but 
the beſt way to bake req deer, is to bak: it ia courſe palle 
ei her in pie or paſty ; make it in rye meal to keep long. 

Ocheiwiys, you may make it «f meal as it comes from 
the mill, and make ir only cf beiling water, and no ſtuff 
in it. | 


| Otherways to be eaten cold. 

Take two ſtone of buttock beef, lird it with great lard, 
and ſeaſon it wich nutme g. pepper, ind the lard, then ſtee p 
it in a bowl, tray, or eaithen · pan, wi h ſome wine vine gat, 
loves, macę, pe ppei,and o or three hy- eaves: thus let 
it — — or five days, and tern it twice oi thrice a 
day : then take it and ſeaſon it v th cloves, mace, pe er 
nutmeg, and ſalty put. it idto à pot wich the backs 
downward, wi h butter under it, and ſeaſon it with a g od 
thick coat of ſ:iſoning, and ſome but er oa it, then cloie it 
up and hake i, it will avk fx or ſeven bours baking. Bein 
biked draw it, and when it is cold pour ou tie gravy, an 
bail it 2yaja in a pipkin, and pour ic on the veniſon, then 
fill up the pot with clar:fi:d butter, &c. | 

* To make minced Pies of Beef. 

Take of the buttock of beef, cleanſe it from rhe kings, 
andcut into ſmall pieces, ches take haif as mach more beef. 
ſuet as the beef, mince them together very ſmall, and ſer- 
fon them wich pepper, cloves, mace, nutneg, and falt; 
then have half as much fruit as meat, three pound of rai- 
fins, four pound of cu'rans; two a of prunes, e. ar 
you without fruit, bat only lcaſored wich the ſame 
pices. | 2 


* wake 4 Cella of Fer. 
Take the thinneſt end of a ebaſl. of heeſ, boil it a little 
and lay iv pump Wateranda li tle ſalt ik. Se days, chiſuing 
' g 3 at 
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it once a day; che laſt day put a pint of claret wine to it. 
and when you take it out of the water let it lie tuo ge 
three hours adraining; then cur it almoſt to the end in 
three flices, and bruiſe a little cochinel and a yet y little als 
jum, and mingle it with the clarer wine,colour the meat all 
over with it; then take a dozen of anchoves, wal and 
bone them, lay them on the beef, arid (eaſdn it with cloves, 
peppers mace, two handfuls of ſalt, a little ſweet mayjo- 
ram, and tyme; and when you make it up roul the inner 
moſt ſlice firſt, and the other two apon it, being yery well 
ſcaſonedevery where; and binde it up hard wich tape, then 

put it into a ſtone pot a little bigger than che collar, and 
pour upon it a pint of claxet wine, and halt a pint of wine 
vinegar, 4 fprig of roſemary, and a few bay- leaves z bake 
it very well, and before it be quite cold, take it out of the 


Pot, ar gy keep it dry as long v you pleaſe. 
| Tobake 4 Flexck of Beef in a Collar. 


Take a flank of begf, and lay it in pump water four days 
and nights, ſhift t twice a day, then take ic out and dry it 
very well with clean clothes cut it in three layers: andi 
out the bones and maſt of the ſat; then take three hand 
fuls of ſalt, and poad ſtore of ſage chopped very ſmall, 
miaꝑle them, aud ſtreꝶi it betwixt the three layers, and lay _ 
them one upon another; then take 29 ounce of cloyes and 
mace, ond another-of -nutmegs, heat them very well,,and 
re it bet wee theſloyem at beef; ul it op cloſe coge· 
tber, then take ſome packtbred and tie it up very -harg gue 
it in 8 long earibem pot. whichrarcmade of purpoſe for 
that uſe, tie up the top of the por with cap. pager, 40g ſer 
— when oped pt Qurs, when you draw 


i, and being between old, binde it nd in 
elacls tis ir fad ar bach ends wich packtbred, 89d bang if 
up dor eur uſe: : % 


' * 
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— i nes for racieey-yow meh fle flices of — 
toit we layer, vnd in plece of ſage ſireet herbe and 
fo times clover of gar lick. Or powder it in ſaſt 
fou or five diys, then wiſh it off, rout ic and uſe the fame 


| OD _ vnd ferve ir with muſtard and ſugar, 


8 vo na 


Bief with Parfleyto atflex to ſerwe cold. 9100 
— — ey very fine and hort, then mince ſome 
Nat bers al, muiagte it with the pirſley, und mike 


&' in ranhegũ ꝗ them hard nnd full, and bein 


Ded tend, flicdigis chin ſlicer,md ſerve it wich vines 
Fr end gtend per YM + 11 5 1 | 


F Tome 8 1 in eee 
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Fi Euren. 
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Fakes youngadder and {ard ir dich great ind, being 
Kat ied with nutmegz / pepper, cloves; and mace, boi ic 
t: rider and being cold;:wiap it ——— veal, bet fir 

pet ir in the Pic 
1 ns | ind ſome 
— — with ſome ſlices of mu⁴⁶ hütte gcloſe 


ee quot it Med cherified butter. Thes 
cold 


k tvs, Wer ir wet tee wins; gur, 


Pattür- + [9 * ai bas! eg WO! 221, as 
e er Ua inthe uhr fe 
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rain ver, |; 
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inch 
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inch high, like a cuſtard, and of cuſtard paſte,prick-ic, ac 
dry it in the oven, and put in the aboveſaid mate. ialg; n 
to it alſo ſome cutiard- ff mace of good cream, en eges, 
and but three whites, -ſogar, ſalt, roſe water, and Gre 
difolved musk : 'bake it, and ſtick it with-ſlic'c dates,can- 
died pitiaches an ſcrape fine fuvsr on it. e $ 
1 Otherways, boi! th: ucd.r ve y teod-r,ard being cold 
ſlice it ioto h o ſlices, as alſo ſome thin ſlices of patmiſan 
and interlarded b. con, ſome ſweet heihs cnopped ſmall, 
ſome cutrus, cinamon, nutmeg, ſugar , roſe water, 
and ſome butter, make th: ee bottom; of the aforeſaid 
thing: in a ciſh, patty-pan, or pie, wi h a cut cover, and 
being bak: d, ſcrape ſugar on It, or i.e it. 


Otberway: to eat bot. 


Take an Udder boild ard cold, ſlice it into thin ſlices, 
and \-aſon-it with pepper, .cinamon, nu meg, Nr and 
ſolt, mingle ſome e trans among the ſl ces and H. I ihe pic; 
put ſome vat s on the top, large mace, bather its, ar giapes 
butter. and th- marrow of two maro · bones; cloſ it up 
and bake it, bein: hał d ite it; but before you ice it. lis 
quot it with bune:, vcr;uyce, and ſugar, .. 
To ſtew Calves or Neats feet. f 
F Poil and blan h them. then part them in halves and put 
them into a p kin with ſame ſtrong broth, a l. t le pw- 
det of ſ fſco , ſweet butter, pepper, ſugar und ſome ſweet 
be bs finc y mi c ,x chem ew an hon, and ſerye th. 
wih 1. cleg ape ver u ice ſiew. d among them... > 
Neats. fe=t being ſouſt ſerve them cold with muſſatd. 
| To wake a Frieaſe of Neats feet. | 
Take them being void - l ricaſe them with 
ſome bulter, and; beine "4 * 139. a l;uce 2 x 


Gxyolks of eggs diſſolyed with ſome wine-vinegar, grated 
: nutmeg, and lalt, 


93 Otherwayts. 

Firſt bone and pick them clean, then being boild, blanch- 
ed, and cold, cut them into gubbins, and put them in 4 
f: yinp-pan with a ladle full of ſtrong broch,a piece of but- 
ter, and a little ſalt; afrer they have tryed a while, put to 
them a little chopt parſley, green chibbolds, young ſpear- 
mint, and time, all ſured very ſmall, with a little beatefi 
pepper: being almoſt fried, make a lear for them wich 

the yolks of four or fave eggs, ſome mutton gravy, a little 
nutmeg and the juyce of a lemon wrung therein; put this 
ſear to the nears feet as they fry in the pan, then toſꝭ them 
once or twice, and ſo ſerve them. 


Neats Feet larded and raaſted on a {pit. | 

Take neats feet being boild, cold, and blanched, lard 
them whole,and then roaſt them; being roſted, ſerve them 
with veniſon ſauce made of claret wine, wine vinegar, 
und toſtes of honſhold bread ſtrained wich che wine 
through a ſtrainer, with ſome beaten cinatnon and ginger; 
put it in a diſhor pipkin and boil it en the fire, with a te v 
whole cloves, ſtir ic wich a ſprig of roſemary, and make it 
not too thick. 


To make black Pudding: of- the Beefers Bled. 


Take the blood of the beefer when it is warm, put in 
fome ſalc, and then ftrain it, and when ic is through cold 
put in the groats of oatmeal well picked, and let it ſtand 
foaking all nightʒthen pur in ſome ſweer herbs, penny-roy- 
al, roſemary time, ſavory, ſennil, or fennil-ſeed, pepper, 
eloves, mace nutmegs, and {ome cream ot good new milk; 
then have four or five eggs well beaten, and put 9 — 
hn ; £ io 
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blood with good b:ef-ſyet not cut coo ſmall; mix all well 
tog: iber :nd fill tbe beefers guts. being ſirſt well cleanſ.d, 
Reeped, and ſcalded. | | 


To dreſs a diſh of Tripes hot out of the pot or pan. 


Being tender bo ld, make a ſiuce with ſome beaten but · 
ter, gravy, pepper, muſtard, and wine- vine gir, iub a diſh 
with a clove of gulick and diſh them h. rein, hen 1un the 
ſauce over them wilb a liyle bruiſ:d ga:lick among it, 
and a little wiae- vinegar f{prinkled over the n. eat. 


To make Belonia Sanſagei. 


Take 8 good leg of perk, and take away all the fit, 
$kins, and fhonews, then mince and ſtamp it very fine in a 
wooden or braſs morter, weigh th: meat, and to ev-1ty 
five pound th-reof take a pound of good laid cut as (mall 2 
2s your li:tle finget about an inch loog,mirgle it amongſt 
the me t, and put to it h If an ounce of whole ck ves, as 
much beaten pepper, h the ſame quantity of nutmegs 
and mace finely bea en alſo, an ounce of whole caraway- 
ſe:d,falt -igh- our.ces,coche el bruiſed with a li tie allom 
beaten nd cilich ed in ſack, and ſtamped zmongh the 
meat: hen take beefersgurs,cut of the biggeſt of (he ſmall 
outs,z yard long, & being clean ſcoured put them in brine 
a week or eight days, it tirergthens and makes them tuff 

to hold filliog, The greateli skil is in the filling of them, 
for if :hey be not well filled they will grow ruſty;then be- 
ing filled put them a ſmoaking three or fcur days, and 
hang them in the air, in ſome Garret or in Cellar for they 
mult not come no more at the fi;c ; and in a quarter of a 

| year dthey will be ea:able, 
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Toboil « Bullocks Cheek, in the Italian way. 


Re- k he bones and ſteep the bead in f:ir water, ſhife 
it, and ſer: pe uff ibe ſl me, let ic lie (bus in Heep 2 
bout twelyy hours, hen bail in fait wa, et with ſome Bo- 
lonia ſauſa ge and à piece of intei laided bicon; the cheeks 


ar d the other mate ials h 45 very terd-r beiled, c ich ic 


up a: d Herve it with forme Al.wers and grezns on it, and 


muſta. d in ſauceis. £15 
To ftew Bullocks Cheeks, 


Tanke the chezks being well ſoaked or feeped, ſp't and 
half/s0aft chem, ſave tas gravy, and put ch · m in. o a pi. 
kin wi h {yme claret wine, grzvy, and fo ne ſtrong broth, 
ſli t nutmeg . gin get, pepper, ſalt, nd ſome mit ced oui vs 
fried; ew ix che pace of two hours on 2 (oft tire, and be- 
ing fauely ie w ed, f. ve it on ca. ved ſippets. 
| Otherwa)s, 
e 931 ] | £ 
Take cu: the bones, balls of the eyes, and the ruff of 
th: month, ſtcep t well in fair water and ſhift it often; 
bring well cleaaſed ffom the blo: d and ſli qe, t. ke it our 
or the water, wip; it d. 5. and ſeiſon ĩt wich nuimeg p: pe 
851228 Pet, 
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per, and ſalt put them in an earthen pot one upon another | 


| | | $ 
and put to them a pint of claret wineza few whole Cloyes, 
a little fair water, and two or three whole anions; cloſe 
up the pot and bake it, it will ask fix hours z being 
tender baked, ſerve it on coaſts of fine manchet . 


. br this. e 
Being baked or ſtewed, you may take out the bones and 
lay them cloſe together, pour the liquor to them, and be- 
ing cold ſlice chem into ſlices, and ferye them cold wich mu- 
ſtard and ſugar. | i Send 
To bul « Calves Head, | 
Take the head, skin, and all unflayed, ſcald-ie, und ſoalt 
it in fair water a whole night or twelye hours, then take 
out the brains and boil chem with ſome ſage, parſley, os 
mint j being boild chop them ſmall t » butter them 
and ſerve them in a diſh with fine about them $ 
the head being finely cheanſed, boil it in a clean cloth and 
cloſe it together again in the cloth; — boild, lay it one 
Gde by another wich ſome fine flices of boild bacon, and 
lay ſome fine picked parſley upon it, with ſome borage ot᷑ 
other flowers. | 
To haſh a Calves Head. 
Take a calves head well ſteeped and cleanſed from the 
blvod and ſlime, boil it tenden then take it up and let it be 
through cold, cut it into dice-work, as alfd the brains in 
the fame form, and ſome thin flices of interlarded bacon 
being firſt boild ; pur ſome gooſeberries to them, as allo 
fome gravy or juyce of lemon or orange, and ſome beateri 
butter, - ſtew all together, and being finely ſtewed, diffi 
it on carved {ippets, and tan ie over with beaten buts 
ter. 8 FIRED 
; | 4 „ Othets 
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The head being boild and cold, ſlice jt into thin ſlices, 
with ſome onions and the brains in we ſame manner, then 
ew then ia a pit kin wi h ſome gravy or ſtrong mutton 
broth, with nutmeg, ſome muſh;oomy, a lutle white wine 
and beiten butter; being well newed toge ber ciſh them 
on fine fippets, and garniſh the meat with ſl. ct lemon on 


n 


— 
— 
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To ſiace a Calves Head: © 


Firſt ſcald it 2nJ bone it, then ſle:p it in fait watee || | 
the ſpace of fix hours, dry it with a ciean cloth, and ſ.a- 
n i: with ſome ſalt and braiſed garlick (or none) then 
roul it up in a coller, binde it clote, and boil ir in hl e 
wine, water and ſalt; being boild keep it in that ſouce 
d. ic k and ſet ve it in the coller, or ſlice ĩt and ſetve it with 
oyl, vine gar, and peppet. I his diſh is very are, and to a 

good judgment ſcarce decernable. | 


7 To reaſt a Calves Head. 
Take a calves h:ad, clenve it and take cut th: bra ins, 
8kins, and blood about it, then ſteep them ar d the head in 
fair warm water the (pace of four or five hour, ſhift them 
three or four times and cleanſe the he: d; then boil the 
| brzigs,& mike a pudding wich ſome grated breꝛc, brains, 
ſ me beef-ſuer minced ſmall, with fone minced veal and 
ſage; ieycn the pudding with ſome cloves, mace, fait, 
ginger, ſug ir five yolks of .cggs, and ſaffron , fill the head 
wi d this pod ing, then cloſe it up and binde it faſt with 
ſome packt hred, ſpit it, and binde on the caul iound the 
head with ſom: of the pudding iound about it, toaſt it and 
ſave the gravy, blow off the f:t,and put to the gra vy; for 
the ſauce a li. tle white ine a ſlic'tnutmeg and a piece of 
ſweet butter, che juyce of an orange, ſalt, and ſugar. Then 
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bread up the head wi h ſome grated/bread, beaten cini: 
mon, minced lemon peel, gad « little ſalt. . 


To roaſt a C alves Head with Orfteri. 


Split the head as to boll, and tik: eut the h ain waths 
ing then very well with the head, cut out the rongues 
boil it 4 litile, and blanch it, let the brains be parbo.id 14 
well as ihe tongue, then mince the bra n: and tong''t, 4 
lit le ſage, oyſt te, bee ſu , very ſmall; beiag finely mia- 
ced mix them together w th thiee or fotir yolks of © g28, 
beaten ginger, pepper nutmegs, grated bread, ſalt, and 2 
lietle ſack if che brains and eggs make it not moiſt enough, 
This being done.parboil the calves head a liecle in fai was 
ter, thea rake it up and dry it well n acloth filling the 
holes whe e the brair.s and ton ue lay with this /a-fingor 
pudd ng; binde it tip cloſe :0g-ther and pit it, then ſtaſf it 
w th oy tes being titii parboild id their own liquor put 
them into a d ſh with minc:d ty ve, parſley, mae, natmeg, 
and pepper b: en very (mall; mix all theſe wit: 8 _ 
vinegar,and che whi e f an «gg oul the oyſters ĩa it, and 
make | ttle holes in he head, ſtiff it as full as yo can pat 
the oyſters but half wiy in, and ſcu e them in with ſprigs 


— 


of cime, roaſt it and ſe: a d ſh u der it ſave the giavy ee 
wherein le: chere be oyſt: 1s, ſw-rc herb; minced, a little © 
white- wins and a flic't nutmeg. When he head is toaſted 
fer the diſh waetin th: ſ:uce is on the coals to it lic ie. 
then pat in a piete of butter, the juyce of an oraoge 8 
ſat, beating it up thick together: aiſh the be d, and pui 
the ſauce to it, and ſerve t up hot to the table. 
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kneet herbs, yolks of hard eggs, both finely minced with 
ſome lard or beef · ſuet, and raw veal; ſeaſon it with nut- 
meg, pepper and ſalt, break two or three raw eggs into it, 
and work it together, and ſtuff the cheeks: the Pie being 
made, ſeaſon the head with the ſpices aboveſaid, and firſt 
lay in che bottom of the Pie ſome thin ſlices of veal, then 
lay on the head, and put on it ſome more ſeaſoning, and 
coat it well with the ſpices, cloſe it up with ſome butter, 
and bake it, being baked liquor ic with clarified butter and 
fill it up. 

If you bake the foreſaid Pie to eat hot, give it but half 
the ſeaſoning, and put ſome butter to it with grapes, or 
gooſeberries, or barberries ; then cloſe it up and bake it, 
beins baked liquor it with gravy and butter beat up thick 
together; with che jayce of two oranges. 


To make a Calves-ſoot Pye, or Neatr-foot Pye, or Florenting 
in a diſh of Puff-paſte ; but the other Pye in ſhort 
paſte, aud the Diſh in Puff. 


Take two pair of calves- feet, and boil them tender and 
blanch chem, being cold bone them and mince them yery 

ſmall, and ſeaſon them wich pep- 
per, nutmeg cinamon, and ginger 

lighely, and a little ſalt, and a 

pound of currans, a quarter. of a 

pound of dares ſl. ct, a quarter of a 
5 pound of fine ſugar, with a little 
roſe · water, ver juy ce and ſtir all together in a diſh or tray, 
and lay a little butter in the bottom of the Pie, and lay on 
half che meat in the Pie; then have the marrow of chree 
marrow. bones, and lay that on the meat in the Pie, and 
the other halt of the meat on the marcow, and Rick ſome 
dates on the top of the meat, and cloſe up the Pie and bake 
it, and being half baked liquor it Wich butter, Ahite wine, 
0 6 or 
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or ver juyce, and ice it, and fer in the oven again till it be 
iced, and ice it with butter, roſo: water, and ſugar, 

Or you may bake them in halves with the bones in, and 
uſe for change ſome grapes, gooſeberries, or barberries, 
wich currans or without, and dates in halves, and large 
mace. | | 


To few 4 Calves Head. 


Firſt boil it in fair water half an hour, then take it up and 
pluck it to pieces, then put it into a pipkin with great oy- 
ſters and ſome of the broth whith boild it, (it you have 
no ſtronger) a pint of white wine or claret, #quarter of a 
pound of interlarded bacon, ſome blanched cheſnurs, the 
yolks of three or four hard eggs cut into halyes,fweet herbs 
minced, and a little horſe-raddiſh-root ſcraped, ſtew all 
theie an hour, then ſlice the brains (being parboild) and 
ftrew a little ginger, ſalt. and flour, you may put in ſome 
juyce of ſpinage, and fry them green with butter; then diſh 
the meat, and lay the fried brains, oyſters;cheſnurs, half 
yolks of eggs, and fippet it, ferve ĩt up hot to the table. 


To haſb a Calves Held, EW! 3 


Take a calyes head, boil it tender, and let it be through 
cold, then take one half and broil or roaſt it, do it very 
white and fair, then take the other half and'flice it into 
thin ſlices, fry it with clarified hutter fine and whice, then 
put it in a diſh a ſtewing with ſome ſweet herbs,as roſema- 
ry, tyme, ſayory, ſalt, ſome white wine or claret, ſome 
good roaſt mutton gravy, a little pepper and nutmegʒ then 
take the tongue being ready boild; and a boild piece of in 
terlardedbacon;ſlice it into thin ſlices, and fry it in a bat: 
ter made of flour, eggs, autmeg, eream, ſalt, and ſweet herbs 
chopped ſtnall, dip the tongue und bacon into the: batter, 
een fry deze lep dn nal d net time C. 
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gh: brains wi h nd: meg, ſweet herbs minced ſmall, fale, 
and the y-lks of three or four raw eg:, mix all toge her, 


and fry th:m in ſpoontuls, kexp them warm, then th: ftew- 


ed me t being ready. diſh it, and lay the brcilgd fice of the 
head on the ſtewed (ide, then Sein ſn the diſh with the fri. 
ed meats, ſome ſlices of oranges, and run it over wich bea» 
ten byiter and juyce of oranges, 


To brei a Calve Head. 


Take a calyes bead being cleſt and cle inſed, and alſo the 

brains, boil the head very white 2nd fine, then boil the 
brains wich ſome ſage und other ſw-er herbs, as tyme and 
tet mai joram, chop and bil them in a-bap, beiyg boild 
put them ont and butter them with butter, lalt, and vine - 
, ſetve them in a little difh by themſelves with fine thin 
ippets about . 
- Then broil che head, or $oaſt ic agiinſt the fire, bei g firſt 
ſal ed ind ſcotched w th yyur knife, baſte it with butter; 
ding finelꝝ broild. b cad it i h fine manc het, ot fine flout 
brown it a'Jitcle ind diſhir op a ſauce of gravy, minced 
Capers, grated nuimeg, and a little beatea hut ei. 


+141: - Tobake: Lab. | 
Seaſon Lamb (as yo1.miy ſee in page 20g.) with nu: 
eg: pepper und ſalt, as you do veal. (in page * or as 
you do chicken, in pag. 197, nd 198. for ht or cold pics, 


; Fo bail a Lambs Head in white broth. | 
Take a lanibr head. cleave it, and tak: our the-braing; 
1 open the pied of the appurtenances, and waſh 204 
02k che meat very clean, ſæt it a boi ing imfairwrer;and 
hen it bo ls ſcum it, and ꝑntim ſome lan whole 
inamon,ſlic't dates, ums mazrow, aad ſu d unꝗ wn the 
bers ir deins, diſh ic up von fir e ane ff Hern. * 
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diſh with ſcraping ſugar : then rain fix or ſeven yolks | 
eggs with (ack or white-wine,and a ladle ſull of cream, pur 
it into the bio: h, and give it x wala on the fire, tir ii, and 
b:o:h the texd, then Il y on the head ſom̃e lic lemon, 
gocſebeiries, grapes, dates, and large mace, 


To flew a Lambs Head. 

Take a lambs head, cleave it, and take out the brains, 
waſh and pick the bead from the lim: and fil h, and ſteep 
it in fair water, ſbift it twice in an hour, as alſo the a ppur- 
tenances, then ſet it a boili- g omtbe fi. e with ſome ſtrong 
b:oth, and when it boils ſcum it, and put io a large mace 
or two, ſome capers,q :art-s of peais, 2 little white wine, 
ſome gravy, marrow, and ſ me matigeld. flowers; being 
fine y ſtewed, ſetve it on c:rved ſippets, and broth it, lay 
on i, ſlicꝰt lemon, acd ſcalded gcoſeberries ot barberries, 


To boil a Lambs bead otherwayer. 

Make a forcing or pudding of the brains, being boild 
& cold cut them into bits, then mirice a litiſe yeator ſamb 
with ſome beef · ſuet, and put to de ſome grareJ bread, nut · 
meg, pepper, ſilt ſore ſycet herb minced ſmalli and chree 
or four raw eggs, work all tog: ther, and fill che had with 
this pudding, being cleſt, hee ped, and aſtet dried iti a cle in 
cioih, ſtew it in a ſtewing- pin or between two diſhes 
wich ſome ſtrong both; then take the remainder of tr is 
forcing or puddinꝑ, and make it into balls, put them a boik 
io g with the head, and add ſome white wine, a whole oni- 
on, and ſome Ic pippins or pears, or ſq are bits like 
dice, ſome bits of artichoks, ſag: · lea ves, latge m ce, and 
lettice boild and quartered, and put in beaten butter; be- 
ing ſinely Rewed; diſh it upon fippeti, and put the balls 
—— — —— it, broch it, and run it ovep , 
with beaten butter and ln nn. n 
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Section 4 


The rareſt Wayes of dreſſing of all manner 
of Roaſt Meats, either of Fleſb or Fowl, 


properly "Og to them. 


— 


— 


Divers ways of breeding or * of Meats and Fowls, 


. Rated bread and flour. | 
2. Grated bread, and ſweet herbs minced, and 

dried, ot beat to powder, mixed wi h the bred. 
Lemon in powder, or orange. peel mixt with bread 
Aur, minced (mall cr in rowder. 
4. Cinamon, bread, flour, ſuga r made fine or in powder, 
5. Grated bread, Fennil. Cntr hed, cinamon, 
* ſugar. 

$- Far pigs, grated bread, flour, nutmeg, ginger, pzp- 
per, ſugir ; bat firſt baſte it wich the juyce of lemons of 
oranges, and the yolks of epgr. 

7. Bread, — and ſalt mixed together. 


Divers Baftings for roaſt Meath, 
1. Fieſh Weder, 

4 Clariked ſuer.. - 
* Cliret wine, with a bundle of age. isſemary, types 


parſley, daſe the muxton SIEM and wine, 
: ++ Water and ſalt. Aba L 


r + | J. Cieam 


Sea or Land, with their Sauces that 
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| $. Cream and melted butter, thus fliy d pigs commonly; 
6. Volks of eggs, juyce of oranges and bis kets, the meat 


being almoſt rotied, comfits for ſome fint large towls,as a / * 


peacock, buſtaid, or turkey. 


To roaſt a ſponlder of Mutton in a moſt excellent m way 
with Oyſters aud other materials, _. 

Take three pints of great oyfiers and p:tbcil them in 
their own liquor, then put away the liquor and waſh them 
with ſome white wine, then diy them with a clean cloth 
and ſeaſon them with nutmeg and ſalt, then ſtuff the ſhoul. 
der, and lard it with ſome anche ves; being clean waſhed, 
ſpit ir, and lay it to the fire,and baſte it with white or cla- 
ret wine, then take the bottoms of ſix ircichokes, pared 
f-om the leaves and boild tender, then take them our of 
the liquor and put them into beaten butter, wich the mar- 
row of fix marrow-bones, and keep chem warm by a fire, 
or in an oven, then put to them ſome ſlic't nutmeg, ſalt, 
the gravy of a leg of roaſt mut ton, ihe juyce of two oran- 
ges, and ſome great oyſters a pint, being firſt parboild, 
and mingle with them a little musk or ambergrceſe;thea 
diſh up the ſhoulcer of mutton, and have a ſauce made for 
ic of the gravy which came from the r0aRt ſhoulder of mut 
ton Ruffed with oyſters, and anchoves; blow off the fat, 
then put to the gravy a little white wine, ſome oyſter. li- 
quor, a whole onion, and ſome ſtripe tyme, and boil up the 
ſance, then put it in a fair diſb, and lay the ſhoulder of 
mut on on it, and the bottoms of the art:chokes round the 
diſh b ims,and put the marrow and the oyſters on the atti- 
choke bottoms, with ſome ſlic*c lemon on the ſhouldet of 
mutton, and ſerve it up hot. | 


Tera fender of Muiton with O1fters therwayer. | 


Take great oyfters, and being opened, parboil ab wi 
, ; { Ur 


r 
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their own liquor, beard them and waſh them in ſome v ne- 
gar, ihen wipe them dry;and put to them grated nutme g, 
e broom. bads,and two or three anchoves; be- 
ing finely cleanſgd waſhed, and cut into little bits, the 
yolk of a raw egg or two diſſolved, ſome ſalt, a lit le ſam- 
ire cut ſmall, and mingle al! together, then ſtuff the 
ovlder, roaſt it, and baſte it with ſweer butter, and be- 
ing roaſted make ſance with the gravy,whice wine, oyſter 
liquor, and ſome oyſters, then boi! the ſauce up and blow 
off the fat, bent it up'thick with the yolk of an egg or two, 
and ſerve the ſhould:t up hot with the ſauce, and ſome 
ſlic't lemon on it. 5 
| Other ayes. 

The oyſters being opened parboil them in their liquor, 
beard them and wipe then dry, being fuſt wiſhed out of 
their own liquor wich ſome vine gir, put them in a diſh 
wich ſom: tyme, ſweet marjoram, nutmeg, and lemon-peel 
ali minced very ſmall, but only the oyſters whole, n+ 2 
little ſalt, and mingle all together; then make little hol s in 
the upper ſide of the m and fill chem with his com- 
poſitioa. Roaft the ſhou: der of mut on, 20d boſte it wi h 
butter, ſer a diſh undet it to ſave the gravy bat drippe h 
from it; iben for the ſonce take ſome of ihe oyiie s, aud 
a whole onion, ſte them together with ſom? of he cy. 
Ser-liquor they were par boild in, and the r. vy thit drip . 
pe fromthe ſhoulder, (but firſt blow off the fa:) ard boil 

up all together pret y thick, wita the yolk of an egg; ſome 
— * the flice ot an orange, and ſerve the muiton on 
Or make ſauce with ſome oyſters b:iog firſt parboild in 
their liquor, put to them ſome mutton gravy, oiſter i. quer, 
a whole onion, a li ele hixe· wine, and 11995 ce, boil it 
and garniſh the diſh with biiber. ies, fl et lemon, large 
— HET Dy 
s.. | Other 
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Other times for . hange make ſauce wi h capers, great 
oyſt rr. gravy, a w ole onicn, clarer wine, nutmeg, and 
the ;uyc- of two or thiee 0:anges beaten up thick wich 
ſome batter and falt. 7s Bu 


To roaſt « futulder of Mutton without Oyfters, 


T: ke a ſhe u er of mutton and roaſt it then mike fonce 
wich ſome gravy, claret wipe, pepper, grated nutmeg, 
flic*c le mon, and broom: buds, give it a Nam or two, then 
ciſh be mu ton, and put the ſat ce to ii, ac d gatniſh it with 
barb-riies and flic't lemon. 


To rea a Chine of Mutes rit her plain or with divers 
: uffings, laramgs, ard Sauces. 

Fi & lard it with aid, ot l mon- pcel cut like lerd, ox with 
oxzr ge. peel, Rick here and there a clove, cr in place of 
cloves tops cf roſemary, tyme, ſage, win er-ſ:yory. or 
ſwcet mat joram, baſt it with butter, and make ſauce with 


mutton-gravy, and nutmeg, boil it up with 4 little clarer 


and the j yce of an or age, and rub the diſh you put it in 
with a clove of garlick; 

Or mak: ſ. uce with p ck'ed or green cuc umbers ſli Ct and 
bdild in rng bro h or gravy, u th ſum: fl c': onions, an 
anchove ot two, and {me grated nutmeg, ſle the m well 
together., and ſetve th- mutton with it hot. 


| Divers $axces for reaft Mutten: | 
I. Gravy,capers,f:mptire,and ſalt, and fte them well 
together. 1 


2. Water, onion, claret wine, ſl. et hutmeg and gravy 


gravy, e 


build up. | 

3. Whole onions RIwed i ftrong broth o- 
vive, pepper, pickled cope;s, mite, and chree or tour flis 
Ces of-a lemon. : ax n 4? 3037 eee 
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4+ Mince a «little roaſt mutton hot from the ſpit, and 
agd to ir ſome chopped parſley and onions, verjuyce or 


vinegar, ginger,and pepper; ſtew it very tender in a pip · 


kin, and ſerve it under any joynt with ſome gravy of the 
mutton. 

5. Onions oyſter⸗ liquor, claret capers, or broom-buds, 
gravy, nutmeg, and ſalt boild together. 

6. Chopped parſley, ver juyce, butter, ſugar, and gravy. 

7. Take vinegar, butter, and currans, put them in a pip- 
kin with ſweet herbs finely minced, the yolks of two hard 
eggs, and two or three ſlices of the browneſt of the leg, 
mince it alſo, ſome cinamon, ginger, ſugar and ſalt. 

&. Pickled capers, and gravy, or gravy and 9 cut 
an inch long. 

9. Chopped parſley and vinegar. 

10. Salt, pepper, and juyce of oranges, 

11. Strained prunes, wine, and ſugar. 

12. White wine, gravy, large mace, and butter thickned 
with two or three yolks of eggs, 


Oyſter Saxce. 
- Oyfter- liquor _ rayy boild together, with 
and verjuyce to thicken itgt n juyce of orange, and ſlicęs 
of lemon over all. 
14. Onions chopped with ſweet herbs vinegar, gravy, 
and ſalt boild together. , rs 


To roaſt Veal divers ma with many excellent far fings, Paas. 
dinghand Saxces, both in the French, [talian, — Era 
Falun. 

. To make 's Pudding in 4 Breaft of Veal. 0M 


Opea the lower end with a ſharp knife cloſe between 
the skin and the ribs, leave hold enongh of the fleſh on 


. 5 _ that you may put in your hand between the 


'fibs, 


RA om. 4c. At ' 
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ribs and the skin; then make a pudding of grated white- 
bread, two or three yolks of eggs, a little cream, clean 
waſht currans picked and dried, roſe - water, cloves.and 
- mace fine beaten, a little ſaffron ſalt, beef - ſuet minced fine, 
ſome lic't dates and ſugar; mingle all together, and ſtuff 
the breaſt with it, make the padding pretty (tiff, and prick 
on the ſweetbread wrapped in the caul, fpit it and roaſt it; 
then make ſauce with ſome claret wine, grated nutmeg, 
vinegar, butter, and two or three ſlices of an orange, and 
boil ic up, &c. 


To roaſt a Breaff of Veal otherways. 


Parboil it, and lard it with ſmall lard all over, or the 
one half with lard, and the other with lemon- peel, ſages 
leaves, or any kind of ſweet herbs; ſpic ic and roaſt it, 
baſte it with ſweet butter, and being roaſted, bread it with 
grated bread-flour,and ſalt; make ſauce with gravy, juyce 
of oranges, and ſlict lemons laid on it. | 


— 


Or ibu. 


Make a ſtuffing or farſing with a little minced veal. and 
ſome tyme minced, lard, or fat bacon, a few cloyes and 
mace beaten, ſalt, and two or three yolks of eggs; mingle 
them all together, and fall the breaſt, ſcure it up wich a 
prick or ſcure then make little puddings of the ſame ſtuff 
you ſtuffed the breaſt, and having ſpitted the breaſt, prick 
upon it thoſe little puddings, as alſo the ſweerbreads,roaſt 
all together, and baſte them with good ſweet butter : be- 

ing finely roaſted, make ſauce wich juyce of oranges and 
lemons. 752.12 | * 
| To roaſt 4 Lois of Veal. | | 

Spit it, and lay it to the fare, baſte it wich ſweet butter, 
then ſet a diſh under it with ſome vinegar, two or three 
lage leaves, and two or three tops of rolemary- and 

/ ryMe z 
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— let the g-avy drop cn them, and when the veal is 


roatied, give the ne» bs and gravy a waim of two on 
the fie, and ſerve it under the veal. | 


| | Asothæ Sauce for a Lois of Veal. 

All manner of ſweet herd. min ex very (mall, the yolks 
of two orth:ee hard egos minced very mall, an! boil hem 
tog: ther with a few currans, a lite grated b cad, b-aten 
 * Cinaron; ſugar, and a whole clove ot two, diſh the veal 
| on this ſance, with two or three fl ces of an orange. | 


ww m_ JFA4 @ <a «a 6Y*#3*4 


Toroaſt Olives os a Leg of Veal. | : 
Cut a leg of veal inte thin ſli es, and back them wit 
the back of a kniie ; then frew on them a litt l: ſalt, g 2+ 
tad nutmeg, iweer herbs finely m'nced, and the yotks of 
ſome bard egg minced aiſo.grated bread, a l ttie beet-ſu- 

— err inced, cur ans, and ſugar; mingle all together, aud 
ſtrew ic on the olives, then ron! it up in little rouls, ſpit 
them, and toul the czul of he vesl bout them, roatt 
chem, and baile them with ſweet bnite ; being roaſt d, 
tnak: faoce with ſome of the ſt. ing, verjuyce, the exavy 
that drops from them, and ſome lugar, and ſerve the olives 

on ic. 


n a» wh of ew 4 


1 


To roaſt a Leg or Filler of Veal. 


Take ir nd ſt. ff ie with beef ſuet, ſeaſoned with nut. 
mep; ſult, and the yolks of two or three tiw eggs, mix 
them wizh tbe ſue, ſtuff ir and 108K it ; then mak: ſauce 

withthe:gravy that dripped trom4:, blow off che fat, and 

/ Live it two or three walms on the fire, and pat to it the 
juyce of two or thie= oranges, | 


To roaſt Veal in N 
Take a ſeg ot veal, and cut is intę ſquare p eces 2 big 


"wh 22 


r 
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ton bn every piece; being ſpiit. d, out the caul ot the 
veal about them and roaſt them, then make the ſauce of the 
gary anc the juyce of oranges, Thus you may do, veal 
{wect>rcacs, and lam b-ſtones. N 


- Firſt boil them tender and blanch them, and being col@ 
lars chem thick wich ſnall lard, then (pic them on a ſank 
ſpit ard roaſt them, ſerve them wich a f.uce me ot vine 
gar, cinamoe, ſugar, and butter. 2100 


| To raaſ (| ** F ert. 


| To roaſt a Calues Head with Onfters.--., | 
Take a Calves head and cleive it, take out the brains and 
waſh hem veiy well wi h the herd, cut dut the tongue, ani 
| boil, blanch, and puboil the brains, . as alſo the head and 
tongue; then mince the brains and tongue wich a lietle 
ſage, oyſt eis, marrow,or beef-ſnet very ſmall, mia wiih it 
three ot four yolks ef raw egger, beater ginzer;-peppers 
putmeg, grated bread, ſalt, anda little ſack, this being 
done, then take the calyes head and fill it with this compo- 
fiti-n where the brains and tongue lay, binde ir. up cloſe 
together, ſpit it,” aud Ruff it wich oyſters; | 
with nutmeg, mac-, tyme, grated biead, ſalt, and pepper # 
Mix all ibe e wi b 2 little vinegrry and the whit of an 
egg, and robl the oyſters ia it.; tuft the head with it: as 
full as you can, and roat it thorowly, ſet ing a difſh'nader 
it to catch the gravy, heteia let there be oyſters; fweet . * 
heibs minced.a little whice wine nd ſlic t nutmeg; hen 
the head is 10aitcd,ſet the dii whereĩa th: ſiuce is on the + 
coals toſteꝶ 2 little, then put in a piece of buiter, the juice 
of an orange, and ſalt, beating it up thick together, diſh 
— and put the fauce te it, and ſei ye it hꝶ * the 
e. i rde. 


* 
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Several Sauces for roaf Veal. 


1. Gravy, claret, nutmeg vinegar, butter, ſugar, and 
oranges 


F n 


3. Vinegar and butter. 


yolks of gwo or three eggs. and boil them ii vinegar, but- 
cer, a few bread crumbs, carrans, beaten cinamon, ſugar, 
and a whole clove or two, put it under the veal, with fli- 
ces of orange and lemon about the dſn 

5-Clarer ſauce, of boild carrots, and boild quinces ſtamp- 
ed and ſtrained, wich lemon, nutmeg. pepper. roſe · vinegar, 
ſagar, and yerjuyce,boild to an indifferent height or . 
nels with a few whole cloves. 


"= roaft red Deer. 
1 4 44 


| Take a fide, or halt hanch, and either lard them ach 
ſmall lard, or ftick chem with cloves 4 bur parboil chem 
_ FR lavd them, chen ſpit and roaſt them. 


4 64 


8 Sakices for red Deez. 


=o er and ſweet herbs chopped ſmall and boild 


togerher;orche gravy Only. 
. The quyce ot oranges or lemons, and gravy. 
-$# &iGallendine ſauce made wich {trained bread, vine - 


par, clater wine, cinamon, ginger, and ſugar, ſtrain tt, and 
being finely beaten with che fpices. boil it up with a few 
whole cloves, and a iprig of roſemary. 

4. White bread boild in water pretty thick without ſpi- 
ces, and put to ic ſome butter, vinegar, and ſugar. 
If you will ſtuff or farce any veniſon, ſt:ck them with 
roſemarytyme, ſavory, or cloves, or elſe wich all manner 


E * >. Japee of orange, BraVy) nurmeg.and (wet lemon on 
. 


4. All manner of {weet herbs chopped ſmall, with the 
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of ſweet herbs, minced wi.h bee. ſuet, lay the caul ovet 
the ee or half banch, aud ſd rot it. 


7 roefs Pork, with the Savers belonging to it. 

_ a chine of Pork, draw ii with ſeg on both det 
being firſt ſpiited, ib: reaÞ i it, thus yu miy do of any. 
other j ynt, wherhet chine, join, rack, 'brea't, or 
ſpare-rib, or Haiſlet of a bacon hog, being allied a n ght 
or two. 

| Santes, 

1. Sn lage,and onions boild gabe with 
ſome: pepper. 

. Maſtard, vinegar, and ene | 

3. Apples pared, anr;e1ed,and boild in fairvater,wiel 
| ſme ſopac and butter. 


4. ry 4h onions, rei pepper. 


* 


> 2 0 "yy Pigrabvers Was with their ieee Cancric 
| To roaſt a Pig with the Hair on. 


Taxe a pig and draw. out his entrails or guts, liver ind 
I'ght;, draw him vety clcan*at vent, an wipe him, 
cur off his fert ttuſ him. and prick up the b- lly doſe, fpic 
it, and hy it to che fate, bac co: tit dot, being a quarten 
roaſted, ĩhe skin will ri ſe up in h iſtei s f: i che ifleſuche i 
w. ch your knife dr hands pullLoff-che skin and iir, nv 
being clean ſtiyed, nt flaſhes down to ihe bones; baſte it 
with | butter and cream. being bur aren, then bread it wich 
grated white head, t urtans, agi, and ſilt miid tog - 
ther, and thus apply baſting vpon dreggiug t Atte hody ” 
be covered an inch t hick; then the meat be ng throvgbly, 
roalted, draw'it 12d ſerve i it op whole, wich ſ ace made of 
win :.vin-pas, bolt Goes; whole 50 and ſugar 


he ild io em. 90 
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Otberwayt. 


You may make a pudding in his belly, with grated bread 
and ſome ſweet herbs minced ſmall, a little beef-ſues alſa 
minced, two or three yolks of raw eggs, grated nutmeg, 
ſazar,currans,cream,flalt,pzpper, &c. e it or bread 


it with lower, bread, ſugar, cinamon, fliꝭ t nutmeg, C “ e 
To dreſs « Pig the French way. | , 
Take and ſpit it, the Pig being ſcalded and drawn, and | « 
lay ir down to the fire, and when the Pig is through warm, u 
take off the skin, and cut it off the ſpit, and divide it in- | y 
to twenty pieces, more or leſs, (as you pleaſe) then take þ 
ſome white wine, and ſome firovg broth,and few it there -t 
in with an onion or two minced very ſmall, and ſome ſtri- 
ed time, ſome pepper, giated nutmcg, and two or three | þ 
anchoves, ſome eider vinegar, a little butter, and ſome gra- |} 11 
vy if yon have it; diſh it up with the ſame liquor it was 
Rewed io, with ſome French bread in ſlices under ĩt, with 
0:avges and lemons upon it. | 
' Toruaſt a Pig the pla ay. If 
Scald and dramit, waihir clean, and put-fome ſige in | 7, 
the belly, prick it up and ſpit it, roſte it, and baſte it with I th 
butter, and ſalt it; being ronſted ſine and criſp, make ¶ pu 


- ance wich chopped ſage and currans well boildin vinegar 
and fair water, then pus ta. them the gravy of the Pig, -& 
h. cl- grated bread, the h aius, ſome barbetries, and ſugat, | gn 
give theſe a walm or two, and ſerve the Pig on this ſauce, po 
with'a little beiten buiter. . ral. x. 

df Pig u, 
Tale a Pig, ſcald and draw it, theu miate ſome ſweet | - 
herbe, eithet ſage or peany-royal, and ronlir up in _ Wit 
| 3 "8 wit 
_ - \% 


mr 
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with ſome butter, prick ie up in the pigs belly and-:ofts 
him; being toſted, make ſauce with butter, vinegar, the 

brains, and ſome barberries. _ 
. Otherwaje. by 


Draw ofthis bowels, and fly it but only the head; 


; truſs che head looking over his back, and fill his belly with 
a pudding mad: of grated bread, nu meg, 2 littla minced 


beef · ſuet, two or three yolks of raw eggs, ſalt, and three 
or four ſpoonfuls of good cream, fili his belly ani pꝛick ir 


Jup, roſte it and baſte it with yolks of eggs ; being roaked,; 


wiing on the juyce of a lemon, and bread it with grated 
breadgpepp:r,mitimey, ſalt, and ginger,breatl it quit with 
the bread and ſpices. g 131 
n _ vinegar; 9 wag and the yolks of 
hard eggs mincgd, boil them rogecber with the of 
the Pig, and ſerve it on this ſauce, na 7 


To yofte Har es with their {e word fuffings and [ances bh 5 


Take a'bare;fliy it, ſet it, and la d ic with mall lard, | 


Rick it with eloves, and make a pudiing in bis detly. wich 


{| grated bread, grated nutmeg, beaten cinamon, falt, cur- 


rans, eggs, cre im, and ſugary; make it good a iff, fill 


the hare and roſte iu if you would have che pudding gie n, 


*% 


put juye: of ſpinage3it yellow. I. ffron. 
2 = | 
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Beaten cinamen ) 
and currans f{cained, musk:fied bisker-bread bes ei into 
powder, ſugar, and.cloves, ail boild up as chick as water- 


gtewel. 14909 54 1 „ en * 


Ta rofte a Harewith the chin n 


Draw a bare (that is, the böwelt bm Of the body) 
wipit clean, and make a r vn * 
| 2 0 


,nutmege, pinger;pepper;bolldptun:s,” 


4 


2 
N * 
- 
* P.. 
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of ſveet kerbs, as tyme, wintec-ſavory, ſweet Marjoram, 
and paiſley, mince them veiy ſmall, and roul them in ſome. 

butter, make a ball thereof, and put it in the belly of the 0 
hare, prick it up cloſe, and roiſt it with the skin and bair on 

it, biſte it with butter, and being almoſt roaſled flay off 

the skin and {tick a few cloyes on the hate: bread ic with 

fine grated manchet, flower, and cinamon, bread it good b 


and thick, froth it up. and diſhit on ſauce mad: of grated fl 

bie: d, clarct wine, win: vinegar, cin: mon, ginger, ſugar; le 

and batberries, boil ir up to an indiff.tency. 0 al 
"7 22:48 $6: | 

Several Saures belonging to Ræbits. | : 

I. Beaten butter, and cub the dif wuba clove of gar. th 

lick. 222210 to hand es: ON! 
2..5:gtand parſley minced, roul ic in a ball withiſome 

bureer, ad fill th-beily with this Auſkag:..: | f 


3. B: at. n butter with lemon and peppet. 
4. In the French fa ſhion, onions minced ſmall and fried, gu 


and mingled witli muſtard and pepper. | 
The rabit being idaſted, waſh ih: belly with the gra. alſc 


* 
9 , 


vy of mutton, and ati to ita ſl ce or tword lemon. — 
n 3 94 53 24 5 2710 13 a 
+ {1 BFoordeſt Wordcdehs in the Engliſh F aſtion. | ges 


Firſt pull and draw them, then being waſhe and truſt, lets 
roaſt them, baſte them wah burter; aa (ave the gravy, IC W 
then broil toſtes and butter them; being roſte d, bread 
chemquiltnbread and fower.mnddorve them a clean diſn 
wa the toſte and gravy broiler, in 5 5 ng 
47 <& Zan Derag in the: Freneb Eaſbion. | 
Being new and freſh killed that day yon uſ: them, pull, 2 P. 
tri ſe, and lacd chem with a broad pie. e of lard or bacon 
pricke} over ihe breaſt? being roaſted; ſerve them on T 
droill eoffteputin-verjayee, or the juyce of orange with 


the gr end warmed on th: fite. 1 
the gra\y;ond warmed on chr fire, E 


— —— 
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Ot being ſtale, draw them, and put a clove or two in ch: 
bellies, wich a piece of bacon, | 


W 
— 


Tx 


To roaſt a Hen or Pallet. 


Take u Pullet or Hen full of egg, draw it and roaſt it; 
being roaſted break it up, and mince the brauns in thin 
fl ces, ſave the wings whole, or not mince the brauas, and 
leave therumpwith the legs ho e; ew all in the gra vy 
and a little ſalt. | 

Then have a.minced I. mon, and put it into the gravy, 
diſh the minced meat in the midſt of the diſh, and the 
thighs, wings, and 1umps about it! Gainilh the diſn with 
o1a0ges and lemon quartered, and ſerve hem up covered. 


Saure with Oyſters and Bacon. 

Take oyſt.rs being parboild and clenged from the 
grunds, mingle them with pepper,ſalt,beateann:meg,time 
and ſweet marjotam, fill the pullets belly, and roaſt it, as 
al ſo two or three ribs of interlarded bacon, ſerve it in two 
pieces in the diſh with the pullet ; then make ſauce of the 

ravy,ſome of the oyſter liquor, oyſters and juyce of oran- 
ces boild together, take ſome of the oyſters out of the puls 
lets belly, and liy on the breaſt of it, then put the ſ.uce to 


it with ſlices of l: mon. 


Sauce for Hens or Pullets to prepare them to roaſt. 


Take a pullet or hen, if le in, laid it, if fat, not; or lard 
either fat ot lean with a piece oi ſlice of bacon over it, ap d 
a piece of inte; larded bacon in the belly, ſeꝛſonei with 
nu:meg and pepper, and ſtuck with cloves, | 

Then for the ſauce ta ke theyolks of fix hard e gs min 
ced ſmall, put totem white - wine ot wine. vinegat, butter, 
and the gravy of the hen, j iyce of olange, pepper, (ale, 
and if you pleaſe add th:reto * * l | 

J | 3 = 
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Several tther Sauces for refte Hens. 


1. Take beer, falt, the yolks of three hard eggs minced 
ſmall,grated bread, three or font ſpoonſuls of gravy; and 
being almoſt boild, put in the juyce of two ot three oran- 
— ſlices of a lemon and orange, with lemon. peel ſhred 

all. | 

2. Beaten butter with juyce of lemon or orange, white 
or claret wine. 


g.Gravy and claret wine boild with a piece of an on on, 


nut meg, and ſalt, ſerve it with the ſlices of oranges or le. 
mons, or the juyce in the ſauce. 

4. Or with oyſter liquor, an anchove or two, nutmeg, 
and gravy, and tub the diſh with a clove of garlick. 

$. Take the yolks of hard eggs and lemon- peel, mince 
them very ſmall, and ſtew them in white wing ſalt, and the 
gravy of the fow!. 


| Several ſauces for reſte Chickens, 


1. Gravy, and the juyce or ſl ces of orange. 

2. Butter, ver)uyce, and gravy of the chicken, or mat- 
ton gravy. | | 

3. Butter and vinegat boild together, put to it a little 
ſugar, then make thin ſops of bread, lay ihe roſte chicken 
on them, and ſerve them up hor. | 


4. Take ſorrel, waſh and Ramp it, then have thin Clices | 


of mancher, put them in a diſh with ſome vinegar, ſtrain- 
ed ſor el, fogar, ſome gravy, beaten cinamon, bearen but- 
ter, and ſome lices of orange or lemon, and firew thereon 
ſome cinamon and ſugar. | 

'$. Take ſlic't oranzes, and put to them a little white 
wine, roſe water, b:aren mace; ginger, ſome ſovgar, and 
butter; ſet them on a chafing diſh of coals avd ſie them; 
then have ſome ſlices of manchet round the diſh finely 


Cal- 


8 
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carved, aud lay the chickens being roſted on the ſ:n-e. 
6. Slic't onions, claret wine, giavy, and ſalt boild up. 


Sauces for roaſt Pigeons er Doves, 
1. Gravy ad juyce of orange. 
2. Boild paiſl:y minced, and put amongſt ſome butter 


and vin-gur beaten up thick. 
3. Gravy, claret wine, and an onion ſtewed together, 
wich a litels ſalt. 0 


4. Vine leaves roaſted wich the pigeons minced and put 
in claret wine and ſalt, boild together, ſome bu:tet and 
ravy. 
, 5- Swett butter and juyce of orange beit together, and 
made thick. 
6. Minced onions boild in claret wine almoſt dry, then 
put to it nutmeg, ſagar, gravy of the fowl, and a lit ile 


pepper. : 
7. Or gravy of the Pigeons only. 


Sautes for all manner of roaſt Land- Fowl, as Turkey, Ja 
ftard, Peacock, Pheaſant, Partridge, &. 
- 1. Slict onions being boild, ſte them in ſome water, 
ſalt, pepper, ſome grzt:d bread,and the gravy of the fowl. . 
2. Take ſlices of white bread and boil them in fair water 
with two whole onicns, ſome gravy, half a grated nut · 
meg, and a lictle ſalt; train them together throvg? a 
ſtrainet, and h il it up as thick as water g-ewel; then add 
to it the yolks ot two eggs diſſolved wi h the juyc: of two 
oranges, &c. | | 
3. Take thin f1 ces of manchet, a little of the fow!, 
ſome ſweet butter, grated dutmeg pepper, an ſalt; tiew 
all together, and b:iog ſtewed, put in a le mon minced with 
the peel. 


4. Onions ſlic't and boild in fair vater, ind a lictle ſalc, - | | 
2 


M4 | 
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a few bread crumbs, beaten pepper, nutweg, three ſpook= 
fuls of white wine, and ſome lemon-peel finely minced, and 
doild ail together; being al noſt boild, put in the juyce of 
an orange, beaten butter, and the gavy of the fowl. 


- 5. Stamp ſmall nuts to a paſtæ, with bregd, nutmeg, 


pepper, ſaff on, cloves, juyce of orange, and ſtrong broch, 
ſtrain and boil them together pretty thick. 

6 Quince, prunes, curræns, and r8ifins boild, muskefi.d 
bisket ſtamped and ſttzined with white wine, roſ: vinegar, 
nu meg, cinamon, cloves, juyce of oranges and ſugar, 
boil it not too thick. 


7. Boil carrots and qvinces, ſt ain them with roſe vine 


gir and ve juyce, ſugar, cinamon, pepper, and nutmeg, 
boild w th a f:w whol: cloves, ind a little musk. 

8. Tike a anchet. pa e off the c uſt and ſlice it, then boil 
it in f:ir water, 2nd being bild fomewhat chick, put in 
ſome white wine, wine vinegar, roſc, ot elde r vin egar, ſme 
{upar an! butter, & c. 

9. Almond paſte 2nd crumbs of mar chet, fam p them 
together wit: ſome ſugar, ginger, and ſalt. ſtrain them 
w ch grape ver, uyce aud juyce of oranges ; boil it pretty 
thick. | ; | ; 


Sauce for a ſtubble or fat Gooſe, 


1. Th: g-oſe bein? ſcalded, drawn, and truſt, put a 
handful of fal: in the belly of it, roſle it, and make ſauce 
with ſowre apple ſlic't, ard boild in beer all to maſh, then 
put to it ſu at and beaten butter. Some. ĩmes for variety 
add buberti:s and h: g avy of the fowl. 

2. Roaſiſowre apples or pippins, ſtrain them, ard put 
to them vinegat, ſu ar, gravy, barberfies, grated bread, 


b aten cinzmon, muſtard, and b:i:d oaiors ſtrained and 


put to it. : COL? * 
Rs Sau 
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Saxces for a young Rubble Goeſe. 


Take the liver and gizzard, mince it very mall with 
ſome bee s, ſpinage, ſweet berbs, ſage, ſalt and ſome mia · 
ced la:d ; fiil the belly of the gooſe, and ſowe up the rump 
or vent, 2s a 0 ihe neck: roſte it, and being roaſted, take 
out the farin and pat it in a diſh, then a. d to it the gravy 

of che gooſe, ver juyce, and pepper, give it a walm on the 
fire, and ſe: ve it wich this ſauce in a clean diſh. 

Ihe French ſauc: for a gooſe is butter, muſtard, ſugar; 

vinegitr, and barbeiries. 


Sauce for a Duck. 

Onions ſlic'c and carrots cur ſquzre I ke dice, boild in 
white wine, ftrong broth, ſom» gravy.minc:d paiſley, ſa- 
vory chopped,mace,and butter; being well fle d tage- 
ther, it will ſerve {or divers wilde ſouls, bat moſt proper _ 
fot water fowl. 


Sauce fer Ducii and Mallard inthe F rench fafoion. 


1. Vinegar and ſugir boild to a ſytrup, wich to or three 
cloves, and ci1amon, or cloves c nly. | 
2, Oyfter liquor, gary of the fuwl, whole onions boild 
in ic, rutmeg, and an anchove. If lean, fatſe and lard tte n. 


Saxces for any kinde of roaſt Sea Fowl, as Sman, hopper, 
| Cre, Shoveler, Hern, Bittern, er Geeſe. | 

Make a gallendine with ſome g'ated bread, beaten ei- 
namon, and g gert, a quartern ot ſugar, a quart of clatet 

wine, a Pint of wine vinegar, train tte forelaid mat-tials, 

and boil chem in a skili-e wi ha few who'e cloves, inthe 

boiling ſtir it with a ſorig of :oſ-miry,zdd x little red ſan- 

ders, and boil it as thick as water g ew. l. | 
| Green 
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Green Sauce for Pork, Goſling s, Chickens, Lamb, or Kid. 


Stamp ſorrel with white bread and pꝛred p ippins in a 
ſtone or wood n mor ur, put ſ gar to it, and wine vinegat, 
then ſtrain it thorow a fine cloth, pretty thick, diſh ic in 
aucecs, and ſcrape ſugar an it. 

| Otherwayes. 

Mince forrel and ſige, and ſtamp them with bread, the 
yolks of hard eggs, pꝛpper, ſalt, and vinegar, but no ſugar 
at all. 


Or thus. 
Juyce of green wheat, lemon, bread, and ſug ir. 


To make divers ſorts of Vinegar. 

Take good white wine, ad fill afirkin half full, or a leſſer 
veſſel, leave it unftopped, and ſet it in ſome hot place in 
the ſan,or on the — of a houſe, or gutter. 

If you would d:fre to make vinegar in haſte, put ſome 
far, pepper, ſowre leyen mingled rogether,and a hot ſt. el, 
ſtop it up, and let the ſun cone hot co it. 

If more ſpecdy, pat good wine into an carthen pot or 
Pitcher,ſtop the — wi. h a piece of paſte, and pat it in 
a braſs pan cr pot, boil it half an hour, and it will grow 
ſowre 

Or not boil it, and pe into it a beet root, medlars, cer- 


| vices, wulderri-s,unripeflow:rs, a ſlice of barley bread hot 


out of the oven, or th: bloſſoms cf cervices in th: it ſeaſon 
diy them in the ſun in a glaſs veſſel in the manner of roſe- 

vinegar, fill up the glaſs with clear wine vine gar, white or 
claret wine, and ſet it in the ſun, or in a chimney by the 
H e. 


To make Vinegar of corrupt Wine. 
Boil — ſcum it very clean, boil a way one third part, 


tea 


= 


The Art ind SM Myftery of Conti | 155 


— 


then put it in a veſſel, put to it ſome charne! op the vel. 
ſel cloſe, and i in a ſhort time it will prove good 2 


To wake Vi inc gar otherways. 

Take fix gallons of ſtrong ale of the firft running, ſer ie 
abroad to cool, and being cold put barm to ir,and led it 
vety thorowly; tgen tun it up in 2 fixkin, and ky it in 
the ſun, then take font or five handfuls of beans, and pirth 
them on a fire-ſhovel ot pan, being cut like cteſnuts to 
roaft, put them into the viregar as hot as you can, and ſtop 


the bungho'e with clay; but firſt put in a handtul of rye * 
leven, then ſtrain a good handful of ſalt, ard put in allo; 


let it Rand in the ſun from May to Auguſt, and eadibea tak 
it away. 


Reiſe Vinegar. 


Keep Roſes dried, or dried Elder flowert, put them ints 
ſeveral double glaſſes cr fone- bo ties, write upon them, 
and ſet them in the ſan, by the fire, or in a warm-ovea ; 
when the vinegar is cur, put in more flowe.s, put out the 
old, and fill chem up with vinegar again. | 


Pepper Vinegar. 


Put whole pepper in a fine cloiÞb, binde it up and pat it | | 


in the veſſel or battle or vinegar the ſpace of eight 
Days. 
Vinegar fer Digeſtiin and Health. 


Take eight drams of Sea-oni:ns, a quart cf rineger, 
and as much pepper as onions, wioes, and Juniper-bec. 
xies. | 


To woke ſtrong Wine Vinegar into Balli. 
Take bramble briers when they are half ripe, dry them + 
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and make them into powder, with a little ſtrong vinegar; 

make lite balls, and dry them in the fun, and when you 

will uſe then, take wice and heat it, put ia ſome of che 

bill or a whole one, and it will be turned very ſpeedily into 

ſtrong vin: g r. 


To make V erjuyee. 


Take crabs-as ſoon as the kernels turn black, and lay 
them in a heap to ſweat, ihen pick them from ſtalks and 
rottenneſ, ; and then in 2 long trough with ſtamping 
beetles ſtamp them to maſh, ana make a big of courie 
hair cloth as ſquzre as the preſs, fill it with Ramped crabs, 
and being well preſſed, put it up ina clean barrel or hogs» 
bead. : 


To make Muſtard divers wayes. 


Have gcod ſeed, pick it, and waſh it in cold water, 
drain it, and rub it diy in a cloth very clean; then beat it 
in a mortar with ſtrong wire vinegar; and being fine 
besten, ſtrain it and keep it cloſe covered. Or grinde it in 
a muſtard q ein, or a bowl wi h a cannon bullet. 


Otherways. 


Make it with grape verj yce, conmon ver;uyre, ſtale 
beer, ae, butter milk, white wine, claiet, or juyce Of 
cherries. | 


| Muſtard of Dijon, or French Muſt ard. 


Tide ſeed being cleanſed, fta mp it in a mortar with vire- 
gat and honey, then tak: eight ounces of ſced, two oun- 
Fes of cinamon, two of honey; and vinegat as much as 


I 
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will ſerve good muſtard not too thick, and keep it cloſe 

covered in little oyfter barrels. |, 


— ͤ — 


To make dry Muſtard ver) pleaſant in little Leowes or 
Cakes 10 carry in ones Pocket, or to keep dry for uſe at 
an time. . 


Take two ounces of ſ:amy, hilf an ounce of cinamon, 
and beat them ia a mortar very ſide with a lit:le vinegar 
and honey make a peifet paſte of i, and make it into 
little Cakes of loaves, dry them in the ſun or in an oven, 
and When you would uf: them, diſſolve halt a loaſ or cake 
with ſome vine gar, wine, or verjuyce. 
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be beſt way of making all manner 
of. Sallets. | 


— _ — 
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Ty make a grand Sullet of divers Compounds. 
Ake a cold roaft capon and cut it into thin flicet 
ſquare and ſmall, (ot any other rcaſt me t. as chick- 
en, mutton, veal, or neats tongue) mingle with it a little 
minced tara gon and an onion, then mince let ice as ſmall 
as the ca pon, mio gle all together, ard lay it in the middle 
of a clean fcowred dich.” Then lay cape:s by themſelves, 
olives by themſelves, ſampbire by it ſelf, broom. buds, pick - 
led muſhrooms, pickled oyſters, lemon, orange, raiſins, 


almonds, bew figs, Virginia Potato, caperons, crucifex 


peaſe, and the like, more or leſs, as oc cahon [:rves, lay 


them by themſelves in the diſh round th: meat in partiti- 


or s. Then garniſh the diſh fires with quirters of oran- 
ges and lemons, ox in flic:s, oyl and vinegar b:aten to- 
gether, and poured on it over all 

On fiſh days, a roaſt, broild, or boild pik z, boned, and 
being cold, lice it as aboveſaid. | 


eAnuther way for a grand Sallet. 


Take the buds of all good ſallet berbs, capers. dates, 
ra fins, almonds, curtr ans, figs, orangado. Then fi.ft of all 
lay it in a larg: diſh, he herds being ſinely picked * 

| walt- 
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waſhed, ſwing them in a cl:an napkin; then lay the other 
materials round the d ſh, and amongſt the herbs ſome of 
all the foreſaid ſruits, ſome fine ſugar, and on the top ſlic't 
lemon, and eggs icarce hard cut in halves, and laid ound 
the tide of be ciſh. and ſcrape ſugar over all; ot you may 
lay every ſruit ĩn parcicians ſeveral, 


OtherwaJes. 


Diſh fi-& round the center flic't figs, then curtans, ca- 
pers, almonds, and rains togethe: ; next beyond that, 
olives, beets, cabbidge · lettice, cucumbers, or ſlic'c lemon 
catved; then oy! and vinegar beaten toge het, the beſt oyl 
you can get, and ſugar or none, as you p. eaſe; gatniſh the 
b:ims' of the diſh with orangado, ſlic't lemon jagg:d, o- 
lives ftack with flic'c almonos,ſugar,or none. | 


Another grand Sallet, 


Take all manner of knots of buds of ſallet herbs, buds 
of pot-herbs, or any green herbs, as ſage, mint, balm, bur · 
ret, violet · lea ves, red coleworts ſtrea ked of divers fine co- 
lours, lettice, any flowers, blanched almonds, blue figs, rai- 
{ins of the ſun, currans, ea pers, oli ves; then diſh the ſallet 
in a heap or pile, being mixt with ſome of the fruits, and 
ali fincly waſbed and ſwung in a napkin, then about the 
centec lay firſt ſlict figs, next capers and currans, then al- 
mends and raiſins, next oli vas, and laſtly either jagged 
bects, jagged lemons, j gged cucu bers, ot cabbid ga- let- 
tice in quarteta, good oyl and wine vinegar, ſug ir or nohe. 


; Otherways. — 

The youngeſt and ſt al leſt leaves of ſpinage, the ſmalleſt 
alſo of ſorrel, well waſh:d currans, and red beers rourd ih: 
center being finely carved, oyl and vicegar, and the Giſh 
ga. niſhed with lemon ac d beets. 
| Other 
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Other Grand Sallet. 


Take green puiſlin and pick ic leaf by leaf, waſh it 40d 
ſwing it in a napkin, then being diſhed in a fair clean oiſh, 
and tiaely piled up in a heap in the midft of it, lay cound 
about he center of the ſallet pickied capers, currans, ard 
raiſins of the ſun waſhed, picked, mingled, and l. idr und 
it; about hem ſome carved cucumbers in ſlices or atv s, 
and laid round allo. Then garriſhthe diſh brims with Bo- 
rage, or clove jelly flowers. Or o herways wi b jag geck 
cucumber. peels, olives,capers,and tai ns of the ſun, ien 
the beſt ſallet oyl and wine · vinegar. 


Other grand Sallets; 

All ſorts of good heibs, th: litile leaves of red ſage / he 
ſmalleſt I aves ef ſortel, and the leaves of pa ſley picked 
very ſmall, the youngeſt and ſmalleſt leaves of ipinage, 
ſome leaves of burner, (he ſmalleftlizves of lettice wiitz 
endive and charvel ali finely picked, waſhe3, ar d ſw 1ng in 
a ſtiainet or c'ean napkin, and well dizined f om the wa- 
re:; then diſh it in a clean ſcowred diſh, and about he 


center, capers cutrans, olives, lemons carved ant; fil cc, 


boild bee:-roots carved and flic c, and diſhed round alſo; 
wich yu oyl and vinegar. | 


A grand Satlet atherwayes, 


Take carn-ſailer, /rampoas, Alexander · buds, pickled 
m ſhrooms, and make a ſallet of ti em; then lay the corn 
ſallet chrough the middle of the diſh from fide to hde,and 
on the other ſid: rampons, then Alexander- buds, ad ia 
theorner ſou: quarters muſh oom s, ſalt over all, and pat 


good -oyl and vineg:r to it. 
Other 
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. Other grand Sallet. 


Take the tendereſt, ſralleRt,and youngeſt -[lickſanders 
bads, and ſmall jaller or young lettice mingl:d toge her; 
being waſhed and picked, with ſome capers. Pile it o. lay 
it flac in the diſh, firſt lay about he center olives, capers, 
cuitans, and about thoſe ca ved o:anges ard e r ons, or in 
a croſs parti:ion ways, and ſalt, run cyl and vinegar ovet 
all. | 


Otberwayes. 


Boild par ſnips in quarters laid round the diſh, and in the 
midi ſome ſmal: ſallet, or water-creſles fi:e'y waſhed and 
picked; on the water-creſſes ſome: liitle ſ al lc trice fines 
ly picked and waſhed alſo, then ſore ellickſander-bu /£ in 
halves, and ſom: in quarters, and between the qu rters of 
the paiſnips ſome (mall lettice, ſome wetct᷑ c/eſſes nd el. 
lick-ſander-buds,oyl and vinegar, and iound che diſh ſonis 
ſlices of parſaips, | 


Amther grand Sallet. 


Take ſmall ſallet of all good ſallet herbs, th2n mince 
ſone white cabbidge leaves, or ſtriked coleworts, min- 
gle them among the ſingl] ſallet, or ſome lilly flowets 
ſhe with a pin; then fitſt lay ſome minced cabbidge in a 
clean ſcowred diſh, and the miaced ſallet round abou it; 
then ſome well waſhed and picked capers.currans,olives, 
or none; then about the reſt, a round of bold red b- erg, 
oranges or l: mons carved, For the garniſh of ihe brim of 
the diſh, boild collifl>wers, carved lemons, b:cts, and ca- 


pers. 


I 


Sallet of Scurvey-graſs. 

Being finely picked (bort,well ſoakedin clean water, ar d 

ſeeubg dry, dich it rodad in _ diſh, with capers, 
ac 
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and curr ans about it, cirved lemon ardorange round that, 
and eggs upon the center not boild too hard, and parted in 
halves, then oyl and vinegar , over all ſcraping ſugar, and 
trim the brim of the ciſh. | 


A grand Sallet of eAlexander-buds. 

Take large Alexander- buds, and boil them in fair wa- 
ter af.er they be cleanſed and waſh:d, but fiiſt let the wa- 
ter boil then put them in, and being boild, drain them on a 
diſh bottom, ot in a cullender ; then have boild c:p:rs and 
carians,and lay them in the midſt of a clean ſcowred diſh, 
the buds parted in two wi h a ſharp koife, and laid round 
about uprigbt, or one half on one ſide, and the other 
agxinſt it on the 0. hzx ſide, ſo alſo ci ved lemon, ſerape on 
ſugar, and ſetve it with gocd oyl and wine vinezar. 


Other grand Sallet of Watercreſſes. 

Being fincly ricked, waſhed, and laid in the midd]: of 2 
clean diſh, with ſlic't o1anges and lemons finely carved one 
ag: inſt the cther, in paritions or round the diſh, wich 
ſome Alexander-buds boild or raw, currans, cap-ri, oyl, 
and vineg r, ſug r, or none. 


A grand Sallet of pickled Capers. 
Pickled capers and currans baſhed an1 boild together, 
diſhed in th: middle of a clean diſh, with red þ:ets boi ld 
and jagged, and d:(bed round the capers and cu rans, as 
alſo jag2'd lemon, and ſerve it with oyl and vinegar. 


To pickle Samphire, Broom-buds, Kitkeys, Crucifes 
Peaſe, Purſlane, or the like. 

Take Samphite, and pick the branches from the dead 
1-aves or (traws, then lay it in a pot or barrel, and make a 
ſtr. ag brine of white or bay · ſalt, in che boiling ſcum ic 
clein; 
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clean being boild and cold put it to the ſamphire, cover 
it and tee p it for all the yea, and when you have any ocea.. 
fion to uſe it, take and boil it in fair water, but firſt jet tho 
wacer boil before you put it in, being boild and become 
green, let ir cool, then tałe it out of the Water, and put is 
in a little bain or double viol with a b:ozd mconib, pit 
ſtrong wine vinegar to it, cloſe it uÞcloſe ana keep ii. 


Ot berwajes, 


Put ſamphire in a braſs pot that will contain ĩt, and put 
to it as much wine vinegar as water,buenoſaic;ſ. cir. vet 
a charcoal fire,cover it ele ſe. and doilit till bet ome green, 
then put ir up in a barrel wich wine. vinegat, cloſe on che 
head, and keep it for uſe. 


To pickle Cucmwnbers. 


Pickle them with ſalt. vinegar, whole pepper, dill deed, i 
ſome of tte flalks cut, charnel, fair water, and ſome ſit 
inore leaves, and barrel (bem up cloſe in a barrel. 


Pickled Oninces the beſt .. 


1. Take quinces not cored nor pared, boil them in fait 
water not too tender, and put them up in a barrel, fill is 
up wich their liquor, and cluſe on the head. 

1. Par: then and boil hem with whice-wine, whele 
cloves cina non, and fli.*, ginger, barrel them np and k. ep 

n. 
3. In the juyte of ſweet apples, not * but wiped, 
and put up raw. 

4. In whi:e-wine bartell'd up raw. 

5. Being pared and cored, boil them up in fweet-wort 
and ſugar, keep them in a glaze ed pipkin cloſe core re 1. 

6, Co. e them and ſave the cores, cut ſome of the cr ab- 


qu.nges, and boil them after the quinc s be parboild a d 


N 2 takea 
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taken up; then boil che cores, and ſome of the crab-quin» 
ces in quatter:, the liquor being boild, ſtrain it thorow a 
fraiver, Put it in the barrel with the quinces, and cloſe up 
th: bariel, 


To pickle Lemons, 


Boil them in water and ſalt, and put them up with 
white- wine. 


To pickle any kind of Flowers. 


Put chem into x gally-pot or double glaſs, with as much 
ſugar as they weigh; fill them up with wine vinegar, to a 
pint of vin gat a pound of ſugar, and a pound of flowers, 
ſo keep then for ſalleis or boild meats in a double glaſs 
covered over with a blade and leather, 


To pickle Grapes, Geeſeberries, Barberries, red and 
white Curran. 


Pick them and put them in the juyce of crab cherries, 
grape-verjuy.e, or other verjuyce, and then barrel them 


up. 


To candy Flowers for Sallets as Violets Cowſlips,C lovegilly- 
flowers, Roſes, Primroſes, Burrage, Bugliſt, & c. | 


Take weight for weight of ſagircandy, or dcuble refi- 
ned ſugar, being beiten fine, ſcarſed, and put in a ſilvet 
diſn u th toſe· water, ſer them over a charcole fire, and ſtir 
the n with a ſilver ſpoon till they be cardied, or boil them 

ĩn a candy ſirrup height in a diſh or skiller, keep them in a 
diy plice for your uſe, and when you uſ: them for ſalleis, 
put # Jictle vine. vineger to them and diſh thems 


Fer 
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For the compaunding and candying the foreſaid pickled 
FS = od Selle. 7 * | 


Though they may bt ſerved ſimply of themſelves, and 
are both good and dainty, yet for better curioſity and the 
finer ordering of a table, you may thus ue tim... 

Firſt, if you would ſer forth a red lower We 

| 


or have ſeen,you (hall take the pot of preſerv d g lliow- 
ers, ard ſuiting the colours anſwerable to the fl wer you 
ſhall pcoportion it forth, and lay theſhape of a fl >wetwirh 
a purſlane ſtalk, make the ſta Ik of the flower, ard ibe di- 
menſions of the leaves and branches with t hin ſlices of cu- 
cumbeis, make the leaves in true proportion jagged og 
othei ways, and thus you may f:t forih ſc me blown, ſore 
in the bud, and ſome balf blown, which will be very pretty 
and curious; if yellow, ſet it forth with c:wſlips or pr 
roſes; if blue, take violets or burrage; and thut: 

\ flowers. 47 
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Section 6. 


To make all manner of C arbonadoes, either 


' of Fleſh or Fowl; as alſo all manner of 


— _—_—— 


—ä— — 
* 


Fried Meats of Fleſh, Collops and Eggs, 
with the moſt exquiſiteſt way of making 

2 Pancakes, Fritters, and Tanſies. 

1 ; Tr 


7. carlauado 4 Chine of Mutton. 


| ke a chine of mutton, ſalt it, and broil it on the em- 
J bers, or toiſt it agrinſt the fire, being finely broild, 
baſte it, and bread with fine grated mancher, and ſerve it 
with gravy only; | 


2 


To carbonado 4 ſbaulder of Mutton. 


Take a ſhoulder of mutton, half boil it, ſcoteh it and 
ſalt ic, ſave the gravy, and broil it on a ſoft fire, being 
finely coloured and fitted, make ſauce with butter, vinegar, 
pepper, and muſtard, © b 


To carbonado a Rack of Mutton, 


Cut it into ſteaks, ſalt and broil them on the embers, 
and being finely ſoaked, diſh them and make ſauce of good 


mutron gravy, beat up thick with a little juyce of orange, 
and a piece of butter; * : WES 
| e To 


— 
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To carbonado a Leg of Hutton. 


Cut it round croſs the bone about half an inch thi. k 
then hack it with the back of a knife, ſalt it,and btoil it on 
the ern bers on a ſoft fire the ſpace of an hour; beit g finely 
broild, ſerve it with gravy ſauce,and juyce of orange. 

Thus you may broil any hanch of veniſon, and ſerve it 
with gravy only. 


To broil a Chine of Veal. 


Cut it in three or four pieces, lard them (cr not) with 
ſmall lard, ſeaſon them with ſalt, and broil th: mon ſofe 
fire with ſome branches of ſage and roſ: maty between the 
gtidhon ard the chire; being broild, ſerve it with gravy, 
bexten butter, and juyce of lemon or orange. 


To briil a Leg of Veal. 


Cat it into rowls, or round the leg in Il ces as thick as 
ores finger, lard them or not, then broil them ſoftly on 
embers, and make ſauce wich beaten butter, gravy, and 
juyce of orange. 


To carbanado a Rack of Perk. 


Take a rack of pork, take off the skin, and cut it into 
ſteaks, then ſalt it, and ſtrow on ſome fennil ſ:eds whole, 
and bcoil it on a ſoft fi e, being finely b. oi;d, ſetve it cn 
wine. vineg ir and pepper. 


To brul 4 Flank of Pork: 


Flay it and cut it into thin ſlices, ſalt it, and broil it on 
the embers in x dripping-pan of white paper, and ſerve it 
on the paper with vinegar and pepper, 
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To broil Chines of Pork. 


Broil them as you do the rack, but bread them, and ſerve 
te. with vinegar and pep pet or muſtard and vipeg u. 

O ſomciimes apples in flices, boild in be:r and * 
bu ter u to a maſh. 
Or geen ſauc:, cinamon, and ſugar. 

O. herways, ſ:g- and onions minced, wi h vinegir and 

pet build en rong broth till they de endet. 
Or iniec.d onions'b-ild in vineget and p pr er. 


To broil a fat Veniſen. 


Take half a han. b, and cut the f:te: ſt part into thick 
flices balf an inch hi. K, alt aud b. pil them cn the warm 
Emb:rs, and being finely ſ0akeJ, bread th. m, and ſerve 
them with gravy on'y. 

' Thus you m:y broil a file of veniſon, or boil a (ide 
freſh in water and ſali, then broil it and diec pe it,and ſerve 
it wi. b vi gat and pep er. 

Broil the ebine oh as yon do the baif banch, breed! i, 
4d crve it wi:bpravy. 


To fry Lambs or Kids Stones, 


To ke the tone? parboil hen, then mince them ſmall, 
and try them in ſweet butter iſt air them with ſome cream 
ſome deatzn cinzmon, pepp r, an! grated ch. eſe being pat 
to ic whe: it is ſttaine d; then fry then; and being tres, 
fe ve them with ſugar a * roſe- water. | 
Thus may you dreſs calves or laa bs brains, 


Ti carbonads Land or Water Foul. 


Bei-groa'ted,cut th m np and ſprinkle them with ſale, 
ihn ſcoch 30d broil them, and make ſauce W. a vipegir 
and butter, or jay ce of orange. ly 
* To - 
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To dreſs a diſh of Collops and Eggs the beſt way for ſervice; 


Take fine yc ung and well colou ed bacon of the ribs, 
the quantity f two pound, aut it into thin ſlices, and liy 
then in a clean diſh: toſte ch-m before he fire fine and 
cii p; then poche he eggs in a fair ſcowred ikillet white 
and fine, diſn them on a diſh nd plate, ard lay on the col» 
lops, ſom: upon them, and ſome round ihe diſh, 


To broil Bacon 0n Paper. 


Make the faſhion of two d-ipping-pans of two (ſheets of 
white p. per, than take two ponad of fine interlarde d ba- 
con, pare uff the ton, and cut he bac on into ſlices as thin 
as aca:d, |:y them on the p pets, then put them on a grid» 
icon, and broil (hem on the embers, 


To broil Brawn. 


Cut a coller into {x or ſeven flices round ihe coller,and 
lay it ona plate in the over, being hroilq, (crve it with 
juyce of orange,peprer,vravy,and beaten butter. 


Te fry Eggs. 


Take fifteen eg2s 2nd beit them in a Giſh, then have in- 
terlarded b:con cut into ſquare bi:s like dice, and fry them 
with chopped onions, & put to them cr-am,nurtm-g,cloves 
cinam >n, pepper, and ſweet herbs chopped ſmall, (oc no 
h-rþs nor ſpice) being fried, ſerve them on a clean diſh, 
with ſugar and juyce of orange. 


To fry an Egg A rcund as a ball, 

Take a broad flying poſaet, or de-p frying-pun, and 
three pints of. clat. ſied butter or ſweer ſuct, heat it 8s 
hot as you do for friitets then tek: a ſt. ck and Rir it ill ie 
run 


* 
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run round like to a whirle pit; then break an egg intothe 
riddle of the whirle,and turn it round wich your Rick till 
ic be as hard as a ſoft poached egg,and the whirling round 
of the butter or ſer will make i as 10nnd as a ball; then 
take it up with a ſlice, and put᷑ it in a warm pipkin or diſh, 
ſet it a leaning ag1init the fire, ſo you may do .s many as 
you pleaſe, they will keep half an hour yet be ſoft; you 
may ſerve them with fried or toaſted collops, 


To make the beſt Fritters. 


Take good mut:on broth being co d, ard no fit, mix it 
with flour and eggs, ſome ſalt. beaten nutmeg and ginger, 
beat them well together, then have apples or pippins, pare 
nnd core them, and cut them into dicework, or ſquare bits- 
and when you will fry them, put them in the ba tet, and 
fiy then in clear cla:ifted ſuet, or glarifi-d butter,fry them 
white and fine; and ſugar them, 


Other wages. 


Take a pint of ſack, a piot of ale, ſome ale yeaſt ot 
barm, nine eggs yolks and whites bea:en very well, the 
egg: firft, then all together, then put in ſome ginger, ſale, 
and fine flour, let it ſtand an hour or two, then put in 
apples, and fiy them in beef ſuct clarified, or clanfi-d 
butter. 


Other Frittgrs. 


Take u quart of flour, three pints of cold mut:on 
Þroth,a nutme g. a quartern of cinamon, a race of ginger, 
five ezgs, and ſalt, and (rain the for-faid material; ; put 
to them twenty ſlic't pippins, and fry them ta ſ pound 
of ſuer. | 
Fortnet mee make the hatter of cream ,epgs,cloves,mace, 


purmeg, ſaffion,b:rm,zl:,and ſalt. 
| | Nreha- 


ä * — 1 tt. —y 
* 
»„— 


The Art and Myſtery of Cookery. 171 


— 2 —ꝓ 


* 


Other times flour, prated bread, mace, pinger, 
r, (alt, barm, f #.on milk, ſack, or whi e wine. 1 
Sometimes you may uſe marrow ſteeped in musk and 
roſ-.water,and pleaſant pears or quinces. 5 | 
Or uſe raiſins, cuitans, and apples cut like ſquare dice, 
and as (mall, in quarters or in balycs. 


Fritters in the Italian Faſhions 


Take a pound of the beſt Holland cheeſe or parmiſan 
'ated, a pint ot fine fl wer, and as much fine biike t bread 
u:kefied beaten to powder, the yolks of four or five eggs 

ſome ſa ffron and roſewa er, ſugar, cloves, mace, and cream 
make it into a Riff paſte, then make it into balls, and fiy 
them in clarified bu:ter, Or Ramp this paſte in a mortar, 
and make the balls 25 b g as a nutmeg or mnker bullet. 


; Otherwayes in the Italian Faſhions 


Tak a os of rice and boil it in a pint of cream, be · 
ing beild ſomething thick, lay ic abroad in a el: an diſh to 
cool, then flamp it in 2 ſtone mortar, with « pound o 
good fat cheeſe grated, fome musk, & yolks of four cr hve 
bard eggs, ſugar, and grated manchet cr bisket bread ; 
then make it into balls, the paſte being iff, and you may 
colour them with marigold flowers Ramped, violets, blue 
bottles, carnations or pinks, ard make them balls of ewo 
br three colours. If the paſte be too tend:r, work more 
bread to them and flour, fry them, and ſerve them with 
craping ſugar and juyc: of orange. Garniſh theſ: balls 
with Rock fritiert. 


Fritters of Spinage, 

Tale ſpinage, pick and wa(b it, then ſet on a skillet of 
Fair water, and when it boil-th pu: ia the ſpinsg:, being 
ten- 


* 
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tender boild put it in a cullender to drain away the liquor; 
hen mince it ſmall on a fair board put it in a diſh and ſea- 
ſon it with cinamon, ginger, erated manch2t,fix eg gi with 
the whitcs and yo.ks,a little cream or none, make he ſtuff 
-P.etty thick, and put in ſome bo ild currans, Fiy it by 
ſpoonfſuls, and ſerve it on & diſh and plate with ſugar. 
Thus alſo you may mike fritters of beets,clary,boirage, 


bugloſs, or lettice. 


To make Stec k Fritters, or Fritters of Arms. 


Strain half a pint of fine flower, with as much water, and 
mike the bitter no thicket than thin cream; then heat the 
braſs moulds in elat fied butter; being hot wipe them, dip 
the mould: half way in the bitter and fry them, to garniſh 
any boild fiſh meats, or fiewed oyſlers. View their forms, 


: 


Other fried Diſpes of divers forms, or Stock Fritters in the 
Ttaltan Faſbion. | 


Take a q 12rt of fi e flower, and ſtrain it w'th ſome 
almond milk, leven,whi e- wine, ſugar, and ſaff on; fiy it 
on theforeſaid mou ds, ot dip c ary in it, ſage leaves, ct 
branches of roſ mary, then iry them in clariſied butter. 

Little Paſties, Balli, or Teafts fried. 
Take a boild or raw Pike, mince it and Ramp it with 


ſone gocd fat old cheeſe grated, ſaſon them w ichcinmqn 
| ſa- 
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ſugar, boild currans, and yolks of hard egos, make this tuff 
into balls, toafts, or p. ſties, and fiy them. 


Otherwayes, 


Make your paſte into little paſties, ſlars, half moors, 

ſcolleps, balls, or ſuns. 
Or thus. 

Take grated bread, czke, or bisk:t bread,and fat chee'e 


grated almond paſte, eggs, cinamon, ſaffron, and fry th. m 
at aboveſaid. N 


Otberwayes Paſties to fry. 


Take twenty appl s or pippins, pared, coared, and cut 
into bi:s like ſquare dice, ſtew them in butter, and put o 
them three our ces of bisket bre:d, ſtamp all together in a 
ſtone mortar, with ſix ounces of fat ch:ete grated, fix yolks 
of eggs, cinamon, ſix ounces of ſugar, make it in little pa» 
Kies, or half moons, and fry them. 


Otherwayes, 


" Takea quart of fine fl wer, wet it with almond milk, 
ſick, white. wine, roſe- water, ſaff.on, and ſugar, make 
thereot a piſte into balls, cakes, or any cut or carved 
branches, and fry them in clatified b.tter, and ſerve them 
with fin: ſcraped ſugar, Fo. 

To fry Paſte cut of a Seringe or Butter ſquirt. 

Take aq art of fine flour, and a lit le leven, d ſſolve it 
in warm water, and put it to the flour, with ſome white 
wine, ſalt, ſaffcon, a quarter of butter, and two ounces of 
ſogar ; boil the foreſiid things in a skillet as thick as a ha- 
fly pudding, and in the boittng ſtir ir continually, being 
cold bꝛat it in a mortar, fry it in cla: ĩfied butter, and run 
it into the butter through a butter- ſquirt, 

To 
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To make Pancakes. 


Take three pints of cream, a quart cf Qour, eight eggs, 
three nurmegs, a ſpoonful of ſalt, and two pou: d of cla- 
riſied butter ; the nutmeg being beaten, ſtiain them with 
the cream, flour, and falr,fry them into parcakes,and ſeryt 
them wi. h fine. ugar. | 


— — 


Otherwayes, 


Take three pints of ſp.ing wa:er, a quarter of flour, mace 
and nutmeg beaten, H cloves, a ſPoon'ul of ſalt, and ſix 
egg, ſtra n them and fry them into pancakes, 


Or thus. 


Make ſt ff paſte of fine flower,roſe-water cr:vm ſaffron, 
olks of eggs, ſalt, and nutmeg and ſty them in clar.fied 
utter, | 

Otherways. 

Take three pin s of cream a quitt of flour, ſive eggs, ſalt,. 
three ſpoonfuls of ale, a race of ginger,cinar on as much, 
ſtrain t he ſe mate: ial:, then fry them and ſerve them wi. h 
fine ſugar. 


To make 4 Tanſie the beſt way. 


Take twenty egg, and t ke away five whites, ſtrain 
them with a cua:t of gcod thick ſweet cieam, ind put 
to it a grated nutmeg, a race of ginger grated, as much 
tcinamon b:aten fine, and a p: white loaf prated alſo, 
mix them all together with a little falt, then ſtamp ſome 
gieen wheat wi h ſome tanſie herbs, ſtrain ic into the cream 
and eggs, ani Hir all together; then take a clean fiying 
pen, and a quarter of a pound of butter, melt it, and pit in 
the tanſie. and ftir it continually over the fire with a ſlice, 
ladle, or gucer, chop it, and bre. k it as it thickens, and be- 

in 
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ing well incorporated put it out of the pan ĩnto a diſh,aod i 
chop it very fine: then make the frying pan very clean,and | 
put in ſomes more butter, melt it, and fry it whole or in | 
ſpoonfuls; being fincly fried on both ſides, diſh it up, and 
{p:inkle it with roſe vine gat, grape ver juyce, eldet vine- 
gar, cowſlip vinegar, cr the juyce of thiee or four o an- 
get, and ſirow on good ſtore of fin: lugur, 


Otherwayesr. | 4 


Take a little tanſie, featherfew, parſley, and violets, 
ſtamp and ſtrain them with eight or ten eggs and ſalt, fry 
them in ſweet butter, and ſerie them cn a plate and diſh 
with ſome ſugar. 


A T anſie for Lent. 


Take tanſie and all m:nner of he. bs as before, and bea - 
ten almond, ſtamp them with the ſpawn of a pike or carp, 
and ſtrain them with the crumb of a fine manchet, ſu ar. 
and roſe water, and fry it in ſweet butter, 


Taaſte of Divers ſorts, 


Firſt, in Butter or Ol. 


Take a caſt of fine roles or round manche e, chip them, 
and cut them into toſtes, fry them in clariti d b ttet, frying 
oyl, or ſallet oyl, but before you fry them, dip them in fair 
war er, and being iri:d, ſerve them in a clean diſn p. led one 
upon another, and ſugar between. 


Other wayes. 


T ſte them before the fi. e, and tun them over wi. h but- 
ter, ſugar, or yl. 


Cina · 
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(inamon Tofter, 


Cut fine thin toſtes, then toſte chem on a grid ron; and 
lay them in ranks in a diſh, pu to hem fine deuten ei a- 
mon mixed with ſugar 20d .0.1e clare., warm them over 


the fire, and ſerve them hot. 


French Toſtes. 


Cut French bread, and oſſe ir in pretty thick oſte : on 
a clean grichon, and ſe ve them fiecped n clatct,. a. x, or 
any wine, with ſugar and jun ce of olange. 


Section 


The moſt Excellent V. aves of making 
all Sorts of Puddings. 


* — 


6A boild Pudding. 


B= the yolks of three eggs with roſe water, arid half 

a pint of cream, warm it wich a piece of butter as big 

as a walnut, and when it is melted mix the eggs and that to- 
getlier, and ſeaſon it with nutmeg, ſugar; and ſale; then 
put in as much bread as will make it as thick as batter, and 
lay on as much flour as will lie on a ſhilling, then take 4 
double cloth, wet it, and flour it, tie ic faſt, and put it ini 
the pot; when it is boild, ſerve it up in a diſh with but. 
ter, verjuyce, and ſugar. — 


— 


Otherwayes, 


Y Take flour, fugar,nitmeg, ſalt, and water, mix them to? 
gether with a ſpoonful of gum- dragon, being ſteeped all 
night in roſe · water, ſtrain it, then put in ſuet, and boil it iti 
a cloath. | 
To boil a Pudiing atherwayes. 
* Take pint of cream of milk, and boil it with ã flick 
of cinamon, being boild let ir cool, then put in (ix eggs; 
take out three whites, and beat the eggs before you, 
put them in che milk, chen fl.ce a penn toul very ye 
| x; 3 I | 8 0 
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and being ſlict beat all together, then put in ſome ſugir, 
and fleur the cloth; being boild for ſauce, put butter, 
ſack, and ſugar, b:at them up together, and ſcrape ſugar 
on it. ; 


Other Pudding. 

Sifc grated bread through a cullender, and mix it with 
flour, minced dates, currans, natmeg, cinzmon, minced 
ſuet, new milk warm, ſugar, and eyps, take away ſome of 
th: whites and work all together, then take half che pud- 
ding for one ſide, and half for the other ſide, and make it 
round like a loaf, then take butter and put it into the midſt, 
and the other fide aloft on the top, when the liquor boils, 
tye it in a fair cloth and boil it, being boild cut it in two, 
and ſo ſerve it in. 


* 


6 * 


| To make a Cream Pudding to be boild, 

Take & quart of cream and boi ic with mace, nutmeg, 
and ginger quirtered, put to it eight eggs, and but ſout 
whites beaten, a pound of almonds blinched, beaten, and 
Acained in with the cream, a little rofe-water, ſugar, and 
a ſp2onful of fine flour; then take a thick napkin, wet it, 
and rub it wich flour, and tie the pudding up in it; b: ing 
boild, make ſauce for it wit) ſack, ſugar, and batter b:ar 
up thick together with the yolk of an egg, then blanch 
ſome almonds, ſlice them, and Rick the pudding witn tham 
Very chick, and ſcrape ſugar on it. | 


To make a green boild Pudding of ſweet Herbs. 

Take and fte:p a penny whi e loaf in a quert of cream, 
and onely eight yolks of eggs, ſome curians, ſugar, 
cloves, beaten mace,daties, juyce of ſpirage,ſaff. on, cina- 
mon, nutmeg, ſweet marjoram, tyme, ſavory, penniroyal 
minced very ſmall, and ſome (alt, boil it with beef-ſuer, 
marrow,(01 none. ) Theſe pudding: are excellent for _ 
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fings of roſe or boild Poultrey, Kid, Lamb, or Turkey, 
Veal, or Breaiis ot Mutton, 


To make 4 Pudding in baſte. 


Take a pint of good milk or cream, put thereto a 
handful of rainns of the dun, with as many cu;r2ns, and 
a piece of butter, then g:ate a manch:t nd nutmeg and 
put th:reto a handful or fleur ; when the milk ooils, put in 
the breaa, let it boil a quaiter of an hour, then diſhit up on 
beaten butter. 


To wake a Quaking Pudding. 


F-S!ice the crumbs of 2 penny mauchet, and infuſe it three 
or four hours in & pint of (calding bot cream, covering it 
cloſe, then b:e:k the bread with a ſpoon very ſmall, and 
put to it eight eggs, and but only four whites, beat them 
tog : her veiy well, and ſeaſon it with ſugar, roſe. water, 
and grated nutmeg : If you think it too tiff, put in ſome 
c.1d cream, and beat them well together; then wet the bag 
or napkin and flour it, put in the p.dding, ti: it hard, and 
boil it hilf an hour, then diſh it, and put to it butter, toſe- 
water, and ſugar, and ſ:rve it up to the table. 
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Othermayes baked: 


Scald the bread with a pint of cream as 2boveſaid, then 
pot to it a pound of almonds blanche and be:ten ſmall 
wich roſe-water in a ftone-mortar,or walnuts, and ſeaſon 
it with ſigir, nutmeg, ſale, the yolks of fix eggs, a quartet 
of a poun4 of dates [1 cc and cut ſmall,a handful of cur= 
fins boiled, and ſome miriow minced, beat them all to- 
gether and b3ke it, | 


To make a Duaking Pudiling either boild cy baked. 


Take a pt of g9:d thick cream, boil it with ſo ne la- ge 
| PE O 2 mice, 
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mace, whole cinamon,and ſlic't nutmeg, then take ſix eggs, 
and but three whites, beat them well, and grate ſome ſtale 
mancher, the quantity of a half penny loaf, put it to the 
eggs with a ſpoonful ef flour, then ſeaſon the cream ac- 
cording to your own taſte wich ſugar and ſalt; beat all well 
together, then wet a cloth or butter it, and put in the pud- 
ding when the water boils; an hour will bake or boil it. 
Otberwayes. | 
Take a penny white loaf, pare off the cruſt, and ſlice the 
crumb, ſteep it in a quart of good thick cream warmed, 
ſome beaten nutmeg, ſix eggs, whereof but two whites, 
and ſome ſale. Sometimes you may uſe boild currans, or 
boild raiſins. | 
If co bake, make it alittle ſtiffer, ſometimes add ſaffron; 
on fleſh days uſe beef-ſuer, or marrow ; (or neither) for 
a boild pudding butter the napkin being firſt wered in wa- 
ter, and binde it up like a ball, an hour will boil it. 


To wake 4 Shaking Pudding. 


Take a pint of cream, and boil it wich large mace,ſlic'e 
nutmeg and ginger, put in a few almonds blanched and 
beaten with roſe water, ſtrain them all together, then put 
to it ſlic't ginger, grated bread, ſalt, & ſugar, flour the nap- 
kin or cloth, and put in the pudding, tie it hard, and put it 
in boiling water, (as you muſt do all puddings) then ſerve 
it up wich verjuyce, butter, and ſugar. 


To maks a haſty Pudding in a Bag. 

Boil a pine of thick cream wich a ſpoonful of flour, 
ſea on it with nutmeg, ſugar, and ſalt, wet the cloth and 
flour it, then pour in the cream being hot into the cloth, 
and when it is boild, butter it as a haſty pudding. If it be 
well made, it will be as good as a Cuſtard, 
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To make a haſty Pudding ot ber ways. 


Grate a two penny manchet, and mingle it with a quar- 
ter of a pint of flour, nutmeg, and ſalt, a quarter of ſugar, 
and half a pound of butter; then ſet it a boiling on the fire 
in a clean ſcowred skillet a quart or three pints of good 
thick cream, & hen. it boils put in the foreſaid materials, 
ſtir them continually, and being half boild, put in fix yotks 
of eggs, ſtir chem together, and when it is boild, ſerve it in 
a clean ſcowred diſh, and ſtick ic with ſome preſeryed 
orange-peel thin fl.ced,run it over with beaten butter and 
ſcraping ſugar, 
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To make an Almond Pudding. 

Blanch and beat a pound of almonds, ſtrain them with a 
quart of cream, a grated penny manchet ſearſed,four eggs, 
ſome ſugar, nutmeg grated, ſome dates, and ſalt ; boil it, 
and ſerve it in a diſh with beaten butter, ſtick it wich ſome 
muskedines or wafers, and ſcraping ſugar. 


| Otberwayes, 

Take a pound of almond paſte, ſome prated bisket- 
bread, cream, roſe-water, yolks of eggs, beaten cinamon, 
ginger, nutmeg, ſome boild currans, piſtaches, and musk, 
boil it in a napkin, and ſerve it as the former. 


To make an Almond Pudding in Guts. 

Take a pound of blanched almonds, beat chem very 
ſmall wich roſe-water,and a lictle good new milk or cream, 
with two or three blades of mace, and ſome ſliced nut- 
megs ; when it is boild, take the ſpice clean from it, then 
grate a penny loaf and ſearce it through a cullender, put it 
into the cream, and let it ſtand till it be pretty cool, then 
put in the alnonds, fire or (ix yolks of eggs, ſolt, ſugar, 
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and good ftore of marrew or bꝛef ſact finely minced, ind 
fil: the guts, 


To make a Rice Pudding to bake. 

Boil the rice tende in milk, then ſeaſon it with nutmeg, 
mice, tole-water, ſugar, yolks of eggs, with half the 
whites, ome -rated bread, and marrow minced with am- 

ergretce, and bake it in a buttered diſh, f 


To make Rice Puddings in guts: 

Boil half a pound of rice with three pints of milk, and a 
little beaten mace, boil it until the rice be dry, but never 
ſir ir, if you do, you muſt ſtir it continually, or elſe it will 
burn; pour your rice into a cullender or ſtrainer, that the 
moi:iur2 may run cleanfiom it, then put to it ſix eggs, (put 
zwey the whites of three) half a pound of ſuga-, a quan- 
ter of a pint of roſe-water, a pound of currans, and 
2 pound of b:ef-ſ.e: ſhred ſmall , ſeaſon it with nutmeg, 
cinanon,and ſalt, then dry the ſnall guts of a hog, ſhe: p, 
o beefer, and being finely cleanſed for he pazp: 12, ſteep 
and fill nem, cut the guts a foot long, and fill chem three 
quarters full, tie both ends together, and put them in boil- 
ing water, a quarter cf an hour will boil them. 


Otherwa)es. ' 
" Boil the rice firſt in wa:er,then in milk, aſter wi h ſalt in 
crean; tien tak: fix cops, grated bread, gocd ſtore of 
marrow minc:d imall, ſome nutmeg, ſugar, and ſelt; fill 
the guts, put them into a pipki2, and boil them in milk and 
goſc-water, 


Otherwayes. 
_ Steep it in fair water all night, then boil it in new milk, 
and drain out the mix chro gh a cullender, then mince - 
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good quantity of beef · ſuet not too ſmall, and put it into 
the rice in ſome bowl or tray, with currans being firſt boi ld, 
yolks of eggs, nutmeg, cinamon, ſugar, and barbe1ries 
mingled all together; then waſh the ſecond puts, fill 
them and boil them. | 


To make a Cinamen Pudding. Ws 
Take and ſteep a penny white loaf ina quart of cream}. 
ſix yoiks of eggs, and but two whites, dates, half an 
ounce of beaten cinamon, and ſome almond paſte, Some- 
times add ro'e- water, ſalt, and boild currans, eichet bake 
or boil it for Rufhngs, 


To mike a Hagg as Pudding. 

Take x calves chaldron being well ſcowred or boild, 
mince it being cold very fine and ſmall, then take four or 
five eggs, and leave out half the whites, thick cream, gra- 
ted bread, ſugar, ſalt, currans, roſe. water, ſome beef ſuet, 
or marrow,(and if you will)ſweer marjoram, time, parſley, 
and mix all toge:her; then having a ſheeps maw ready 
dreſſed, put it in and boil it a little. 


Otherwayes. 

Tak: good ftoic of paiſl: y, tyme, ſavory, four or fire 
onions, and ſweet mat joram, chop them with ſome whole 
oatmeal, then add to them pepper, aud ſalt, and boil ch:m 
in a napkin, being boild tender, bu. ter it, and ſerye it on 


ſippets. 


To make a Chiveridge Pudding. 

Lay the fatreft of a hog in fair water and ſalt to ſcowre 
them, then take the longeſt and fatteſt gut, and ſtuff it 
with nutmeg, ſugar, ginger, pepper, and ſlic't dates, boil 
them and ſet ve them to the table. 
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To make Liveridęe Prddings. 


Boil a hogs liver, and let i: be thorowly cold, then 
giate and bf: it chicogh a cul. e der, put new milk to it, 
and the fi: ck of a bog mi ced ſmall put it to the liver, and 
me grated b ea divide he meat in ew» parts, then take 
ſtore of ber be min e hem fine, ard put th: hei be into 
dne rg t w th nutm g, mac. pep. e, anniſe: d, roſe-water, 
1 egg fil. bau à d oil then. To the other 
part ot ſort pat bai b. crics, ſl. et dates, curtans, cream, and 


eggs. 
Other Liveridge Puddings. 


Boil a hogs liver very dry, and when it is cold grate it, 
and take 8s much grated manchet as liver, ſift themthrough 
2 cullender, and ſ-aſon them with cloves, mace, and cin a- 
mon, as much of all the other ſpices, half 8 pound of ſu- 
gar, a pound and half of currans, half s pint of roſe · wa- 
ter, three pound of beef · ſuet minced ſmall, e, gbc egg and 
b.c four whites. 


f A Swan or Gooſe Pudding. 


$.r:in the ſwan or gooſe blood, and fieep with it oat- 
meal ot grated bread in milk or c eam, with nutmeg, pep- 
per, ſweet herbs minced, ſuet, roſe water, minced lemon- 
dels very ſmall, and a ſmali q an tity of coriander. ſecd. 
This for a pudding in a ſwan or gooſcs neck. 


To male a farced Pudding. 


Mince a leg of mu:ion with ſwee hei bs, grated bre: d, 
minced dates, cu tans, raiſins o th: un, A little oran- 
pado o preer ed lemon ſliced thig, a few coriander- 
ſecds, nutmeg, pepper, and ginger, ming'e all together 
F.ch lone cIcan and law egbe, and work it toge — 
ike 
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like a pafty, then wrap the meat in a caul of mutton or 
vel, an ſo you may either buil or bake them. If you 
bake them, indorſe them with yo ks of eggs, roſe. water, 
and ſugar, and ſtick th:m with little ſprigs of roſem: 

and cinamon, 


* 


To make 4 Pading of Feal. 


Mince raw veal very fine, and mingle it with lard cut 
into the form of dice, then mince ſome ſweet marjoram, 
pen»iroyal, cammo nile, winter-ſavory, nutmeg, g.oper, 
pepper, (at, wo k all together with good ſtore ot beten 
cinamon, ſugar, barberties, ſliced figs, blanched almonds, 
halt a pound of beef.ſuet finely minced, put theſe into the 
guts of a fat mutton or hog wellcleanſed,and cut an inch 
and a half long, ſer them a boiling in a pipkin of clatet 
wine with large mace; bring almoſt boild, have ſome 
boild grapes in ſmall bunches, and buberries in knots, 
then diſh them on French bread being ſcald-d with the 
b:oth of ſome good mutton gravy, and lay them on gat- 
niſh of ſlic*t lemons, 


To make « Pudding of Wine in guts. 


Slice th: crumbs of two manchets, and take half a pint 
of wine, and ſome ſugar, the wine muſt be ſcalded ; then 
take eight eggs, and beat them with toſe- water, put to 
them ſliced dates, marrow,and nutmeg, mix ill together, 
and fill the guts to boil, 


Bread Pudding in guts. 


Take cream ard boil it with mace,ard mix beat almonds 
with roſe⸗water, then take cream, eggs, nutmeg, currans, 
ſalt, & marrow, mix them with as much bre id as you think 
fit, and fill the guts. 
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To make an Italian Pudding. 


Tale a fine mavehet and cut it in ſquare pi:ees like dice, 
then put to it half a pund of beef ſu:t minced ſmall, rai. 
fins of the ſun, eloves, mac:, minced dates ſugat, matrow, 
roſe. water, eggs, and cream, mingle all theſe rogether, put 
them in a buttered diſh, in icſs than an hour it will be ba- 
ked, and when you ſe: ve it ſcrape ſugar on it. 


Other Pudding in the Italian faſbion with Blood of 
Beaſt or Fiſh. 


Take half 2 pound of grated cheeſe, a penny manchet 
gra ed, ſweet h:rbs chopped very ſmal', cinamon, pepper, 
lalt. nutmeg, cloves, mace, four eggs, ſugar, and eurrans, 
b:ke it in a diſh or pie, or boil it in a napkin, znd binde it 
up like 8 ball, being boild ſerve it with beaten butter, ſu- 
gar, and baten cinamon. 


To make a French Pudding. 

Tike half a pound of 1aitins of the ſun, a pꝛnny white 
loaf pared and cut into dice-work, half a pc und of beef. 
ſue: finely minced, three onnces of tugar,cight ſlic't dates, 
a grain of musk, twelve or ſi geen lumps of marrow, (alt, 
half a pint cf cream, thre: eg2s beaten with it, and pour- 
ed on the pudding, cloves, wace, nutmeg, ſalt, and a pome- 
water or a Pippin or two pared, ſlic'c, and put in the bot- 
tom of the diſh before you bake th: pudding. 


To make a French Barley Pudding. 


Boil the barley, and put to one quart of barley, a man- 
chet grated, tben beat a pound of almoenr1s, and ſtrain them 
wich cream, then take eight eggs, and but four whites, and 
beat (hem with re ſe water, ſcaſon it with nutmeg, mice, 

| ſale, 
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ſilt, and marrow, or beef. ſuet cut (mall, mingle all toge- 
ther, then fill the outs and boil them, 


— cy — 


To make an excellent Pudding. 

Take crumbs of whitc- bread, as much fine flour, the 
yolks of four <ggs, but one white, and as much good cream 
as will temper it as thick as you would mx: pancake bat- 
ter, then butter the diſh, bak: it, and ſcrape ſugir on it 
being baked. 


Padadings of Swines Ligbti. 


Parþ-il the lights, mince them very ſmall with ſuet, and 
m:x then w th grated brea1,cream,currans,egg:,nutmeg, 
ſalt, and rcſe-water, and fill the guts. 


To make an Oatmeal Padding. 


Pick a quart of whole oatmeal, being finely picked and 
cleznſe?, tteep ic in warm milk all night, next morning 
di in it, and boil it in three pints of cream; being boild 
and cold, put to it (ix yo ks of eggs, and but th ee whites, 
cloves, mace, ſaffron, ſalt, da es ſlic't, ard ſugar, boil it in 
a n:Pkin, and boil it as the bread- pudding, ſerve it wi h 
b:aten butter, and ftick it w th ſlic'c dates, and ſcrape ſu- 
gar; or you may bake theſe. foreſaid materials in diſh, 
pye, &c. 

Sometimes add to this pudding raiſins of the ſun, and 
all _ of ſweet herbs chopped ſmall,bzing ſeaſoned 
as D.ITIC 
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Other Oatmeal Pudding. 


Take great oatmeal, pick it and ſcald it in cream, being 
firſt put in a diſh or baſon, ſeaſon it with nutmeg, cinamon, - 
- gincer, pepper, and currans, bake it in a diſh,or boil it in 
a napkin, being baked or boiled, ſerve it with beaten but - 
ter and ſcraping ſugar. 


Otherwayes. 


Seaſon it with cloves, mace, ſaffron, ſalt, and yolks of 
eggs, and but five that have whites, and ſome cream to 
ſteep the groats in, boil ic in a napkin, or bake it in a dith 
or pye. 


To make Oatmeal Pudding - Piet. 


Fteep oatmeal in warm milk three or four hours, then | 
ſtrain ſome blood into it of fleſh or fiſh, mix it with 
cream, and add to it ſuet minced ſmall, 
ſweet herbs chopped fine, as tyme, par- 
ſley, ſpinage, ſuccory, endive, ſtrawberry 
leaves, violet leaves, pepper, cloves, 
mace, fat beef-ſucr,and four eggs; min- 
gle all together, and ſo bake them. | 


To make an Oatmeal Pudding boild. 


Take the biggeſt oatmeal, mince what herbs you like 
beſt and mix with it, ſeaſon it with pepper and ſalt, tye it 
ſtrait in a bag, and when it is boild, butter it and ſerye 
it up. 

Oatmeal Pudding: otherwiſe of fiſh or fleſs blood. 


Take a quart, of whole oatmeal, ſteep it in warm milk 
over night, and then drain the groats from it, boil them in | 
= 
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g quart of three pints of good cream; then the oatmeal 
being boild and cold, have tyme, penniroya), parſley, ſpi- 
nage, ſavory, endive, marjoram, ſorrel, ſuccory, and ſtraw- 
berry leaves, of each a little quantity, chop them fine, and 
put them to the oatmeal, with ſome fennil-ſeed, pepper, 
cloves, mace, and ialr, boil it in a napkin, or bake it in a 
diſh, pie, or guts. 

Sometimes of the former pudding you may leave out 
ſome of the herbs, and add theſe, penniroyal, ſavory, 
leeks, a good big onion, ſage, ginger, nutmeg, pepper, ſalt. 

either for fiſh or fleſh days, with butter or beef. ſuet, boild 
or baked in a diſh, napkin, or pye. : 


To make a baked Pudding, 


Take a pint of cream, warm it, and put to it eight dates 
minced, four eggs, marrow,roſe-water, nutmegs raced and 
beaten, mace and ſalt, butter the diſh, and put it in; and 
if =_ pleaſe, lay pufft-paſte on ic, and ſcrape ſugar on it 
and in ir, 


To make a bake Pudding otherwayess 


Take a pint and a half of cream, and a pound of butter, 
ſer chem on the fire till the butter be melted, then take 
three or four eggs, ſeaſon it with nutmeg, role-water, ſu- 
gar, and ſalt. make it as thin as pancake batter, butter che 
diſh, and baſte it wich a garniſh of paſte about it. 


Otherwayes. 

Take a penny loaf, pare it, lice it, and put it into a 
quart of cream with a little roſewater, break ir very (mall, 
then take ſour ounces of almond-paſte, and put in eighe - 
eggs beaten, the marrow of three or four marrow-bones, 
three or four pippins flic't thin, or waar way you pleaſe; 


. mingle 
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mingle theſe together with a little ambeigteeſe and butte-; 
then diſh and bake it. 


Otherwayes. 


Tak+ A quart cf cream, put there:o a pound of be-f-ſy- 
et minced ſmall, put it into th: cream, and feaion it with 
nutmeg, cinamon, and ioſe · water, Put to it eigh eggs, and 
but four whitet, and two grated manchets; mingle them 
well together, and put them in a bu ter'd di ſh, bak: it, and 
being baked, ſcrape on ſ gar, and ſerve it. 


To make black, Pudaings. 

Take half the o:tmeal,pick it, and tak: the blood while 
it is warm from th: hog, fir:in it and put it in the cat eal 
as ſoon as ycu can, let it ſtand all night; then take the 
other part of the oatmeal, pick it alſo, and boil it 19 ilk 
till ie be render, and all the m lk conſumed, then ut it to 
the blood and ftirit well togettet, put in g od ſtoic of 
beef or hog · ſuet, and ſe:ſon it with good pudding he: ds, 
ſ:le, pepper, and f:nnml-1ſ.ed, fill not the guts too full, and 
bo.l them. 


To make black Puddings other wayes. 


Take the blood of the hog while it is warm, put in ſome 
ſalt, and who n it is thotoughcold cold put in ih: groꝛts or 
oaimeal well picked;'et it ſtind ſoaking all night, then put 
in the herbs, which muſt be roſemary, cyme, penniroy 1, 
ſavory, and fennil, make the blood ſoft with putting in 
ſme good cream until the blood look pale; then beat four 
or five eggs, whites and ai], & ſeaſon it with cloves,mace, 
pepper, fennil· ſeed, and put good ſtore of hops fat or beets 
ſuet to the ſtuff, cut not ihe fat eco ſmall, 
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To wake white Puddings an excellent way. 


After the hogs Umbles are tender boil'd, take ſome of 
the lights with the heart, and all the fleſh about them, pick- 
ing from them all the ſinne vy skins, then chop the meat 
25 [mall as you can, and put to it a little of the liver veiy 
finely ſearſed, ſome grated nutme g, four or five yolks of 
eggs, a pint of very good cream, two cr three ſpoonfuls 
of ſack, ſugar, cloves, mace, nutmeg, cinawon,cairaway- 
ſe:d, a little toſe- water, good tore of h:gs fat, and ſome 
ſalt; roul it in rculs iwo hours before you go to fill them 
in the guts, and lay the guts in ſteep in roſc-water till you 
fill them, | 
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The rareſt Wayes of making all mans 
ner of Souces and fellies. 
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To ſoace 4 Brawn. | f 


1 a fat brawn of two or three years growth, and 
| bone the fides, cut off the head cloſe to the ears, and 
cut five collers of a fide, bone che hinder leg, or elſe five 
collers will not be deep enough, cut the coliers an inch 
deeper in the belly chan on the back; tor when the collers 
come to boiling, they will ſhrink more in the belly than 
in the back, make the collers very even when you binde 
them up, not big at one end, and little at the other, but fill 
them equally, and lay them again a ſoaking in fair water; 
before you binde them up, let them be well watered the 
ſpace of two dayes, and twice a day ſoak and ſcrape them 
in warm water, chen caſt them in cold fair water, before 
you rowl them up in collars, put them into white clouts, 
or ſowe chem up with white tape, 

Or bone him whole, and cut him croſs the flitches, make 
but four or five collars in all, and boil them in clothes, or 
bindethem up with white tape; then have your boiler rea- 
dy, make ic boil, and put in your collars of the biggeſt 
bulk firſt, a quarter of an hour before the other leſſer; 
boil chem at the firſt putting in the ſpace of an hour with 
a quick fire, and keep the boiler concinually filled up with 
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after an hour lex it boil leaſurely, and keep it Gill filled up 
to the brim; being fine and tender boild, that you may 

put a ftraw tho:ow it, draw your fire, and let your braw 

reſt till tbe next morning, then being between hot an 
cold,rakeit into moulds of deep hoops, binde them about 
with packchred, and being cold, take them out and pur 
them into ſouce-drink made of boild oatmeal grqund de 
besten, and bran boild in fait water; being cold, f ain jx 
thorow a cullender into the tub ot earthen pot, put ſalt ed 
it, and cloſe up the veſſel cloſe from the air. 14 
Or you may make other ſouce - drink of wh:y and ſalt 
beaten togetlier, it will make your brain look more white 
and better. It, 
; To male Pig brawn, 2 dc 
Take 2 white or red Pig, for a ſpotted is hot fo hand? 
ſome, take a good large fac one, and being ſcalded and 
drawn, borie it whole, but firſt cut off the head and the 
hinJer quarters, (and leave the bone in the hinder quar- 
cers)the reſt being boned cut it into two collars overthwari 
both the ſides, or bone the who'e Pig but only the head 
then waſh them in divers waters, and let it ſoak in clean 
water two hcu.s; the b'dod Being well ſoaked out, take 
them and dry the coll.rs in a clean cloth, and ſeaſon them 
in the infide wi j minced ſemqn-p-el and (a't, roul beat 
vp, and put them into fine clean clouts, but fi ſt mike your 
colla:s very equal at both ends. round and even, bind then 
vp it the ends and middle hard and cloſe with packtbred; 
then let your Pan bol, and put in the collars, bail 
them with water and ſalt, and keep it filled up wi h 
warm water 85 you do the braten, ſcum off the far 
very clean, and b;ing tender boild pat them in a whoop 
as deep as che colſir, Binds it and klare ic 2 : 
| PHP by ein 
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being cold put it into your ſouce drink made of whey and 
ſalt, or oꝛtmeal boild and ſtrained, then put them in a pip- 
kin ot little barrel, and ſtop them cloſe from the air. 

When you ſerve it, diſh it on a diſh and plate, the two 
colla s, two quirters and head, or make but two collars of 
the whole pig. | 


To garniſh Brawn or Pig Brawn, 


Leach your brawn, and diſh it on a plate in a fair clan 
diſh,:ben put a roſemary branch on the cop being firſt dip- 
ped in the white cf an egg well b:aten to ftosth, or wet 
in water ano ſprinkled with flour, or a ſprig of :oſemary 
gilt with gold; the brawn ſpotted alſo with gold and ſil- 
ver leaves, or let your ſprig be of a freight ſprig of ewe 
tree, or aſt.e'ght firs buſh, and put about the brawn ſtuck 
round with bay-leaves three ranks round, and ſpotted with 
red & yellow jelly about the diſh.ſides, alſo the ſame jelly 
a. d ſore of the brawn le:ched, jazged, or cut with tin 
moulcs,ard carved l:mons, oranges, barberries, bay lea ves 
gilt. red beet-, pickled birbeiries, pickled gooſ: berties, or 
pickled grapes. 


To ſouce 4 Pig. 


Take a pig being ſcalded, cut off the h:ad, and part it 
dowa the back, draw it and bone it, then the ſides being 
well cleanſed from the b ood, and ſoaked in ſeveral clean 
waters, tak: the pig and diy the ſides, ſeaſon them with 
nutmeg, ginger, and ſalt, roul them and binde them up in 
clean clout: as the pig braun aforeſaid, then have as much 
water as will cover it in a boilinꝑ · pan two inches over, 
and two bottles of white - wine over aud above; firſt let 
the water boil, then put in the collars with ſalt, mac-,flic't 
ginger, parſl:y-roots and fennil-roots ſcraped and picked; 


\. being half bog, pac io to quarts of white-wine, 20d 
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when it is boila quite, put in ſlices 6 li mon to ir; and the 
whole peel of a lemon. * a f 
| 0 therwayes in Collers. 


Seaſon the ſides with beaten nytmeg, ſalt, and gingerer 
boil the ſides whole and not bone them: boil alſo a piece or 
breaſt of veal with them, being well joyated and ſoaked 
two hours in fair water, boil it in half wine and half wa. 
ter, mace, ſlic't ginger, paiſley, and fennil-roots, being 
boild leave it in this ſouce, and put ſome ſlicꝰt lemon to ig 
with the whole pieces ; when it is cold ſerve it with yel - 
low, red, and white jelly, barbetries, ſl c't lemon, and le- 
mon- pꝛel. I | 

Or you may make but one collar of both the ſides to the 
hinder quarters, or bone the two fides,'and make bue cwo 
collars of all, and ſave the head only whole, or fop:e's 
Pig in quuters or halves, or make of a good large fat pi 
— — collar only, ind the he. d whole. of a * 

Or ſouce it wich two quaris of white wine to a gaſlou of 
water, pat in your wine when your pig is almoſt boild, and 
pat to it four maces, a few cloves, two races of] et gin · 
gr, ſalt, a few bay-leaves, whole pepper, ſorhe flices of 
jemon, and lemon. peel; before you boil your pig, ſeaſon 
the ſide s of collars wich nutmeg. ſalt, cloves and mate, 


To ſonte a Pig otherwajes. 

$6; 6 TY 

Scald it and cu: it in four quarters, bone it, and let ĩe 

lye in water a day and a night chen toul it up (lixe brawn) 

wich ſi pe-leaves/lard in thin ſlices, aud ſome grated bread 

mixed with the juyc: of an orange, beaten nutmeg, mace, 

and ſale, roul ic up in the quarters of the pig very haid, 
ad binde it up wich tape, then boil ic with f. ir water 
whice. wine, large mace, ſlic t ginger, 8 little lemon-pech,, 
| ES. - ra 
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a faggot of ſweet hebe, and ſalt; being boild put it id an 
earthen pot to cool in the liquor, and ſouce there two 
days, then diſh ic out on plates, ot ſerve it in collus with 
muſtard and ſugar. 


Otherwajes. | | 


Seaſon the fides with cloves, mace, ind ſalt, then roul it 
in collars or fides with the bones in it; then take to two 
gallons of water a pottle of white - wine, and when the li- 

uor boils put in tbe. pig, with mace,cloves, ſlic'e ginger, 
Ale, bag. leaves, and whole pepper ; being half boild, put in 


the wine, & c. 
| Otherwayes. 
Seaſon the collars. with chopped fage, beaten nutmeg; 
pepper, and filt. | 


To Souce or Filly 4 Pig in the Spaziſh Faſvion. 

Take a Piꝑ being ſcalded, boned, and chined downs the 
bac k, then fo. k the collars clean from the blood the ſpace 
of two hours, dry them in a clean cloth, and ſeaſon the 
ſides with pepper, alt, and minced ſage; then have two 

di yed neats-tongues that are boild tender and cold, that 
they look fine and 1ed, pare them, and 1 ce them from 
end to end the thickneſs of a half crown piece, lay them 
on che inſide of th: ſeaſoned pig, one half of the tonzue 
for one fide, and the other for th: other fide; then make 
xwo coilars and binde them up in fine white clots, doil 
them as you do the ſouſt pigs with wine, water, ſalt, ſlic'e |} 
girget and mace, keep it dry, or in f.u. e drink of the p g 
brawn. | | 3 

If dry fervent in ſlices as thick as a trencher cut round 
th: collar, or ſlices in j lly, and make je lly of the hquar 
wherein it was b.ijd, ade ng to it juyce of l: mon, iſiog- 
gla's, 
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How to divide a Pig into Collar: eber, rither __ 
Pig Brawn, or (ouſt Pig. 


1. Cut a large fat Bore- pig i into one collar gnly, bone 
it hole and not chine ic, the head only cut off 

2. Take off the binder-q arters and buttocks with the 
_ in them, bone all the reſt whole, only the bead cue 
0 

3. Take off the hinder usrters and make nevcolleys 
bone ll the reſt, only cut off the head and leave it whole. 

4. Cut oft tae-head,and chinsie through the back, and 

colles both ſides atlength from end to end. 

5- Chine it as before with the un in, and ſouce it in 


"_, 


M 0 ſauce a Copon. 


Take a good bodied Capon, young, fat, and finely pul- 
led, drawn and truſſed, lay it in ſoak two or three: hours 
with knuckle of veal well joynted, and afte: ſer them a 
boiling io a fine deep bt (5 pan, kettle, or large pipkin, in 
8 gallon of fair water; hen it boi's ſcum it, and put in 
four or five blades of mice. two or three races of gingee 
ſlic't, four ferniſ-roots,and four paiſley- roots, ſcraped 
and pick: d, and ſilt. The Capcn being fine and tender 
boild, take it up, and put it in other warm | quor or broth 
then pu to your ſouced broth « quart of white wine, 
and boil it to a jelly; then take it off and pur it into 20 
earthen pin or large pipkin, put your cspon to it, with 
two or three ſlic'e lemons, and cover it cloſe, ſ rve it at 
your plesſure, and garniſh it wi:h ſlices and pieces of le- 
mon, batberci:s, 100ts, Mace Oy, and ſamecftle 


jelly. 
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Some pat to this ſonc t capon whole pepper, and a fag - 
got of ſweet he bs, but that mak: th the bioch very black. 
In this manner you may ſonce any Land Fowl, 


To ſeuce a Breaſt of Feal, Side of Lamb, or any Joynt of 
3 | Mutton, Kia, Fawn,or Vemſop, 


Bone a breaſt of veal and ſoak it well from the blood, 
then wipe it dry, and ſeaſon the fide of the bre:& with 
bea e etmeg, girper, ſome ſweet hei hs minced ſmall, 
whole coriander-ſced, minced lemon peel, and ſalt, and 
lay ſome broad flices ot ſwert lard bver the ſeaſoning, 
then roul it into a collar, and bindeit up in a white clean 
cloth, put it into boibng liquor, ſcum it well, and then 
put in ſlic't ginger, (lic'e:nurmeg, falt, fennil, and pa ſley- 
roots, b:ing almoſt boild put in a quart of white wine, and 
when it is quite boild take it off, and put in ſlices of lemon 
the peel ot two lemons whole, and a dozen bay leaves, 
boil it cloſe covered to make the veal look white. 
Thus yon may do a breaſt of mutton, either tou d, or 
with the bones in, and ſeaſon them with nu mi g, pepper, 
and ſalt; roul them, and bike them in a pot with wine and 
water, or any Sea or Land fowl, being ſtuffed or farced, and 
filled up with butter afrerwards,and ſetved dry, or lard the 
fowls, bone them, and roul them, 


| To ſouce 4 Leg of Feal. 


Take a leg of veal, bone it and lard it, but firſt ſeaſon * 
the lard wie p:pper,cloves, and mace, lard it with g ear 
la d ay bg 28 yo ir littl: finger, ſeaſon the veal alſo with 
the fame ſea ſoning and {me ſalt with ir;lard it very thick, 
then have all manner of ſweet herbs minced and flrewed 
on it, roul it up like a collar of brawn, and boi) it or ftew 
i: in the oven is a pipk n, wich water, ſalt, and white wine; 
ſerve it in a collar cold, whole or in ſlices, or put away 
NK (JJC the 
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the liquor, and fill ĩt up with butter, or bake it with butter 
in a rcul, j: lly ii, and mix ſome of the broth with almond 
milk, and jellies in ſlices of two colours, when yon ſerve it. 


OtherwaJes. 


Stuff or farce 2 leg of veal, with ſweet herbs minced, 
beef ſuet, pepper, nutmeg, and ſalt, coller ir, and boil or 
bake it, being cold, ei her ſerve it dry in a ce lla- or in ſli - 
ces, or in a whole collar with gallendines of divers ſorts, 
or in thin ſlices with oyl and vinegar. 

Thus you may dreſs any meat, veniſon,or fow!s, 


To ſauce Bullocks Cheeks, 4 Flank, Bruket, or 
Rand of Beef, &c. 

Take a bullocks cheek or flark of beef and lay it in pe- 
ter ſale four days, then rcul it as even as you can, that 
the collar he not bigger in one place than another, boil it 
in water and ſalt, or amongſt other beef, boil it very ten- 
der in a cloth as you do brawn,and being tender boild,take 
it up, and put it into a whoop to faſhion ic upright and 
round, then keep it dry, and take it out cf the clou, and 
ſerve it whole with muſtard & ſugar, or ſome gallendines. 

If lean, lard it with great lard. 


To collar a Farlain, Flauk, Bruket, Rand, or Fore- 
rib of Beef. 


Take the flank of beef, take out the ſinnewy and moſt of 
the fat, put it in pickle with as much water as will cover it, 
and put a bandful of peter-ſalt to it; let it ſt ep three 
days and not ſhift it, then take it ont and bang it a drain- 
ing ia the air, wipe it dry, then have a-good hancfulcf red 
ſage, ſome tops of roſemary,ſavo y,marjoram, and tyme, 
but twice as much ſage, mince them very ſmall, then take a 

4 P 4 quats 
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quarter of an ounce of mace, and half as many cloves, 
with a little ginger, and half an ounce of p:pper, and 
like wi ſe half ag · ounce of peter-ſalt, mingle tnem coge- 
ther, then take your beet, ſplat it, and lay it e ven that it 
may roui up handſomely in a collar, then take your ſeaſon- 
ing of herbs and ſpices, and ſtiow it all over, ron] it vp 
cloſe, 2nd bind: it faſt with pack:hred, put it igto an ear- 
then pipkin or pot, and put a pint of claret wine to it, an 
onen, a: d two or three cloves of garlick,cloſe it up with 
& piece of courſe pille, and bake it in a bakers oven, it 
will ask {ix hours ſoaking, | 


To ſeuce a Collar of Veal in the ſame manner, or Veni- 
es fon, Pork, or Mutton, ma” 


Tak: out the bones, add put them in ſteep in the pickle - 
wich peter- ſalt, as was aforeſaid, ſteep them three days, 
god hing them in the air one day, laid them (or not lard 
them) with good hig lard, and ſeaſon the lard with nut- 
meg, pepper. and herbs, as is aſore ſaid in the collar of beef, 
cow it over with the herbs and ſpices, beir g mingle: to- 
gether, and roul up the collar, binde ic falt; and bake it 
tender in a pot, being ſtopped c oſe, and keep ic for your 
aſe to ſe-ve cither in ſlices cx in the whole collar, garniſh 
it wi h beyes and roſemaiy. * 6 11 


To mate Jelly for any kinde of ſ.uft Meats, Diſpes, or 
ether Works of that nature. 


F Take fix piir of caives feet, ſcald them and take away 
the far betwixt the claws, and alſo the long (hank bones, 
lay them in. ke in fair water three cr four hours, and boil 
them in two gallons of fair (pring-wates to three quarts of 
flock; being boild ſtrain it through a ſtrainer, ard when 
the bro h is cold take it from the grounds, and divide 
4: 1.10 hee pipkin; for thieę ſeveral colours, to eveiy 
0-2 P- 
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Pipkin a quart of white · wine, and put ſaff on in one, 
cutchenela in another, and put a race of ginger, two blades 
of mace, and a rutmeg to esch pipkio, and wisamon to 
two of the pip kins, the ſpices being fix ſlic h ben ſeg 
your pipkins on the fire, and melt the jelly: then have a 
pound and half of ſugar for each pipkin: but firſt take 
your fine ſugar being beaten, and put ic in a long diſn or 
tray, and put to ir tne whites of eighieen erde and best 
them well together with your gonliag pio, and divide it 
into three parts, put each pirt equally into the ſeveral 
pipkins, ani ſtir it well together; che broch heing almck 
cold, thea ſer them on a charcoal fire and let them tew 
leaſurely, when they begin to boil oyer t: ke ibem off, let it 
cool a little, iun them through the bags once ox twice and 
keep it for your uſe. | 

For variety ſ.metimes in place of wine, ycu may ule 
grapes ſtampe d and ſtrained, wood ſorcel, juyce of lemons, 
or juyce of otanges. of! 814 241. 


To jelly Hogs or Perbęri Feet, Eur or Sensi. por 


T. ke tw:lve ſeet, ſix ears, and ſix ſnouts or no ſes, being 
finely ſcalde d, & lay them in ſoke twenty ſour hows, Lhiig 
and ſcrape them very white, then boil them in a ſait clean 
ſcowered braſs pot or pipkin io th;ee gallons of liquor, 
five quarts of water, three of wine-vinegar, or verj.yce, 
and tour of white-wine, boil them from thic e gillors to 
four quarts wafte , being ſcumme , put in an cunce of pe p- 
per whol:, an ounce of nutmegs in q arters, an ounce of _ 
ginger ſlic't,and an ounce of cinamon, boil them togecte:, 
as is aboveſaid, to four quarts, - 4 

Then take up the meat and let them-cool, divide them 
in o diſhes, and run it over with the broth or jel y being a 
lictle fir ſetled, t: ke the cleate ſt, nd b:ing cold put juice 
of orange over all, ſerve it with bay leaves about the diſu. 
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To make Chriſtal Fell. 


Take three pair of calves feet, and ſcald cff the hair 
very clean, knock off the claws, and take cut the great 
bones and fat & caſt them into fair water, ſhift them three 
ot font times in a day and a night, then þoil them n:zxx , 
morning in a glazed pipkin or clean pot, with (ix quarts of 
fiir ſpridg wa ter, boil it and ſcum it clean, boil away three 
quzris or more; then ſtrain it into a clean earthen pan or 
b ſon, ind let it be cold: then pare the droſs from the bot- 
tom, and take tbe fat off ibe top clean, put it in a large 
Pipkin of (ix quitt, ind put into it two quarts of old clear 
whice-wine,the juice of four ſemons,three blades of mace, 
and two 1xces of ginger ſi cd; then melt or diſſolve it 
again into broth, and let it cool. Then have fe ur pc und of 
bad ſugar fire beten, and mix it with twelve whitcs of 
eęgs ina g eat diſh with your rouling pin, and put ic into 
the pipkin to your jelly, ftir it rogether wi h a grain of 
musk & .amber2reeſe, put it in a fine linen clout bound up, 
anda quarter of a pint of damaik roſe- water, ſet it a ſtew- 
ing on a ſoft charcoal fire, before it boils, put in a little 

ifing-elaſs, and being boild up, take it, and let it cool g 

little, and run it. 8 


Other Felly for ſervice of ſeveral colours, 


Take fcur p it of calves fect, a knuckle of veal, a 

gqceod fleſhie capon, and prepare theſe things as is ſaid 

WM in the cbrifiz1 jeliy; boil them in chree gallons of fair 

wa: er, till fix quarts b: waſled, then ſtrain it into an earth- 

en pan, let it cool, and b. ing cold pare the bottom, and | 
= take off the f:t on the cop alſo; hen ciſſolve it again into 

- broth, and divide it ir to four edual parts, put it m:o four 

f. vetil pipkins, as will contain five pints a piece each pip- 

- kin, put ina little ſaffron into one of them, in: o — 
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Scheme beaten with alum; ints alerber turnſola und 
the other his own natural white; alſo to every pipkin a 
quart of white- wine, and the jayce of two lemons.” Then 
alſo to the white jelly one race of ginger pared and ſliced, 
& three blades of large mace, to the red jelly two nutmegs, 
as much in quantity of cinamon as nutmegs, alſo as much 

inger ; to the turnſole put alſo the ſame quantity, wich a 
few whole cloves, then to the amber or yellow colour, the 
ſame ſpices and quantity. Theo have eighscen Whites of 

eggs, and beat them with fix pound of double refined ſu- 

ar, beaten ſmall and ſtirred together in a great. tray or 
Paſon with a rouling pin; divide it into four parts into the 
jour pipkins,and ſtir ic to your jelly btoth, ſpice and wine, 
being well mixed together with a litele musk vnd amber - 
greeſe. Then have new — — them firſt in warm wa- 
ter, and then in cold, — dry; and being ready 
ſtrung with packthread and ſticks, Aang them on n ſpit by 
the fire from any duſt, and ſer new earthen pan under 
them, being well "leafoned with boiling liquor. 

Then again ſer on your jelly on a fine charcole fi re, and 
let ic ſtew ſoftly the ſpace of almoſt an hour, then make 
it boil up a little, and cake it off, being ſomewhat cold, 
run it thorow the bag twice or thrice, or but once if ĩt be 
very clear; and into the bags of colours put in' ſprig ol 
roſemary, keep i it for your uſe in thoſe pans, diſh it s you 
ſee good, or caſt it into what mould you pleaſe ;'as fot Ex» 
ample theſe, 

'Scollop ſhells, Cockle ſbelli, Eggs ſhells half Lemon or Te- 
mon peel, Wilks, or Winkle ſbelli, ae ſhells, or moulded 
out of a butter ſquirt. 
Or ſerve it on a great diſh and plate, one Murter of 
white, another of red, another of yellow, the fourth of 
another colour, and about the fide of the diſh oranges in 


Foarcers of Jelly, i in the middle a whole lemon full of jelly 
RN hnely 
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finely caryed, or caſt out of a wooden or tin mould, or 
run into little round glaſſes four or five in a diſh, on ſilver 
trencher plates, or glaſs trencher plates. 
Tie quantities fer 4 quart of Jelly Broth for the trat 
Nen,“ YT 
A quart..of white-wine, a pound and half of ſugar, 
edge, two nutmegs,or mice, two races of ginger, as much 
cinagmongtwe grains of muck and ambergreele, calves feet 
oraknuckle of veg]. | 
Sometimies for yatiety, iv place of wine uſe grap2-ver- 
juyce z t&juyce of grapes a quart, juyce of lemons a pint, 
Juyce of arangey a quart, juyce of wood-forrel a quatt, 
and juyce of quinces a quart; 


How t prepare to make a goad & rock for Jellies of all forts, 

aud the meats moſt. proper for them, both for ſervice and 

— alſo the quantities belonging to 4 quart of 
ell, 
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For the Stock for ſervice. 


Two pair of calves feet · ſinely cleanſed, the fat and 
great. bon:s taken out and pate in halves; being 
well foaked in fair water twenty four hours, and often 

ſhitied, boil them in a braſs pot or pix kincloſe covere1,in 

the quantity of a gullon cf water, boil them to three 

pin's, ven train the broth chrevgh a clean ſtrong canvas 
into an earthen pan ot baſon; when it is cold take off the 
top, and pare off the dregs from the bottom, Put it ina 

clean weil glaze i pipkin of two quarts, with a quart of 
waite wine, a quarter of a pint of cinamon-water, 8s 
woch of ging r water, and as mich of num g-water, or 
+ ubcſe ſpices ſliced. Then have two pcund of double — 
1 | n. 
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4 ſugir beaten with eggs in a deep tiſh or ———— 
jelly being new . —— in theeggs with Pome al all 
che foreſaid materials together, zndifer it a tiewiog on a 
ſoft charcole fire the ſpace of balf a hour ot more, being 
well digeſted and clear tun. 
Take out the bone and fat of any meat fer jellies, for it 
doth but Rain the ſtock, and is the cauſe _ it will never 
be white nor very clear. | 


rats proper for felly for * or ſich, folk, 


1. Three pair of calves feat. 

2. Three pair of calves feet, a knuckl: of veal, and A 
fine we'l fl-ſhed capon. 

3. Onepair of calyes:ſeet, a: well fleſbed copon, and 
half a pound of harts horn or ifing-glaſs, 

4. An eld cock and a knuckle of veal. 

5. Hearts horn jelly only, or with a Peulkrey. 

6, Good bodied capons. 

7. I6ng-gl:{s only, or with a cock or capon. 

8. 

9 
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Jelly of hogs feet, eait, and ſacuts. 
- Sheeps fe:t, lambs feet, and calves fees 


Neat: fret for a Jelly for a Neat ongue. 


Being freſh and tender boild and cold, lard it with can- 
died ciitern,candied orange, lemon,cr quinces, uin it ovee 
with jelly, and ſome preſeryed barberries or cher ies. | 


To make « 7207 as white t ſnow of orden Almonds. 


Take a pound of almonds, ſteep them in colel water till 
th:y will blanch, which will be in 6x hou s; being 
blanc hed in o cold wer, beit them wich a quirt ol roſe⸗ 
weter: iben have 8 decection of half = round of ibng. 
ela, boitd wicli a galloo of fair ſpting: water, ot cif: balf 


wines 
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wine bol it till half be waſted, then let it cool, ſtrain it, and 
mingle ic with youralmonds, & firain with them a pound 
of double reſine i Agar, the juyce of two lemons, and caft 
it into egg Hels; pur ia fon to ſome of it, and make ſome 
of it blue, ſome of it green, and ſome yellow; caſt ſome 
into oranges, and ſome into lemon rindes candied; m x 
pat of it with ſome almond paſt coloured, and ſome with 
cheeſe-eurds ; ſerve of divers of theſe colours on 8 great 
diſh and plate. 


To make cther white pelly. 

Boi] two capons being clean ſed, the ſat and lungs taken 
out, tyuſs them and ſoak them well in clean water three ot 
four hours; then boil them ia 8 pipkin, or pot of two gal- 
Ions or leſs, put toihem a gillon or five quar ii of wh:ce- 
wine, ſcun them, and b-il them to 8; jelly, next tirain the 
bzoth from the gronnds and blow off the fat clean; then 
take a quatt of ſweet cream, a quart of the jelly broth, a a 
pound and haif of veſined ſugar, and dquarter of a pint 
of noſe water, mingle them all together, and give them a 
walni on the ſire with half an ounce of fine ſearc: d ginger; 
then ¶ t it a cooling, diſh it, or caſt ic in lemon or 012nge- 
peels, ot in any faſhion of the ocher jull es, in moulds or 
glaſſe e or turn it into colcars; for ſick folks in place of 
cream t ſe t:mped almonds. 


To mal e Jellies for ſoutes, made diſhes, and other werks. 


Take (x pair of calves feet, ſcald them and take away 
the fat be:wween the claws, as alſo tue g eat long (ſhank 
bone:,and lay them in water four or five hows; tren boil 
them in tv 20 gal ons of fait ſpring water, ſcum them clein, 
id bil em from to gallons to threequarta, then (train, 
it throoglh 2 Strong cany2s, and let the both cool. being 
cold el:anſ e ĩt from th gro nds, parg off (bz top. me. 

l 


* 


5 A } 


— — 


* n 


it; then put to it in a good large pipkio, three quarts of 
white-wine, three races of gibger {lic't, ſome ſix blades of 
mace, 2 q a tet of an ounce of cinamon,a grain of musk, 
and eighteen whites of eggs beaten with four pound of ſu- 
gar,mingle them with the 1eft in tte pipkin, and the juyce 
of three lemons, ſet all on the ſire, and let it New leaſurely; 
| then bave your bag ready waſhed,, and when your pipkin 
boils up, run it, & c. | | 


Harts Hors felly. 


ph | 

Take half a pouod of harts hotn, boil it in fair ſpring 
water leaſurely, cloſe covered, and in a well glazed pipkin 
th: t will contain a gallon, boil ic till a ſpoonful will Read 
ſt ff being cold, then ſtrain ic through a fine thick canvas; 
cr fine boultecing, and put it again in anocher leſſer pip- 
kin, with the juyce of eight or nine good Farge lemons, a 

ound and half of double refined ſugar, and boil it again a 

little while, then put it in a gally pot, or (mall glafles, or 

caſt it into moulds, or any faſhions of the other jellies, It 
1; held by the Phyſicians tor a ſpecial Cordial. 

Or t:zke half a pound of haris horn grated, and a good 
capon being finely cleanſed and ſoaked from theblood,and 
the far token off, truſs it, and boil it in a pot or pipkin, 
wich the harts horn, in fair ſpring water, the ſame things 
as the former, &c. 


To make another excellent Jelly of Harti- horn and Ifing-glaſ# 
for a Conſumption, 


Take balf 2 p und of iſn2-glaſs, half a pound of harts: 
horn, half a pound of ſlic't dates, a pound of beaten 
ſugat, half 2 pound of flic'c figs, a pund of ſt.c*c prunes, 
half an ounce of cinamon, half an ounce of ginger, a 
quarter of In ounce cf mace, 4 quatt of an ounce of 


cloves, 
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cloves; half an _— yufmegs, abd a fictle red ſariders, 

ſl ce your ſpices, and alſo x little Rick of liquotiſh and put 

n your cinamon whole, 
To make « Jelly for wiakneſs in the back. 

Take two; dancei of barts horn, and a wine quart of 
ſpring water, put it in:08 pipkin, and boil it over a ſoft 
fire till it be one half conſumed, then take it off the fire, 
and let ic ſtand a quarter of an hour, and ſtrain it through 
2 fine holland cloib, cruſhing the barts horn gen y with a 
ſpoon : then put to it the juyce of a lemon, two ſpoonfuls 
of red roſe-water, half a ſpoonful of cinamon water, four 
or five ounces of fine ſugar, or make it ſweet according to 
the parties taſt:; ihen pur it out into little plaſſes or pip- 
kins, and let it ſtand twenty four hours, then you may 
take of it in the morning, or at four of the clock inthe af- 
ternoon, what quantity you Pleaſe, To put two or three 
ſpoonfals of it into broth is very good. 

To make auother diſh of meat called a Preſs, for ſervict. 

Do in this as ycu may fee in the jelly of the porker, be- 
f. re ſpoken of; rake the feet, ears, ſnouts, 2rd cheeks, be + 
ing finely and tender boild to a jelly with Ipices, and the 
ſame liquor as is ſaid in the Porket ; then tak: out th: 
bones and make a lay of it like a ſquare back, ſeaſon it with 
coriandet or fænniſ ſeed, and b nds it up like a ſquare brick 
in a ſtrong canvas wi h packihread, preis ĩt till it be cold, 
and ſerve it in ſlices with bay· leaves, or tun it over with 
jellies. 
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To wake 4 Sauſage for Zlly. 


Boil ot roſte a ca pon, mice and ſtamp it with ſome all 
mon! palle;eden have a ige dryed oder tongagoae thet 
55 q 
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looks fine and rd ready boild, cut it iqto little piece 
ſquare like dice, half an inch long, and as awich of: inpery 

larded bacon cut into the ſame form ready boild and cold, 

ſome pre ſerved quinces and bat bexries, ſugar, &.cingman; 
mingle all together with ſome ſcraped iſing-glaſs amongſt 
it warm; rout it up in « ſanſzge, Ruit it up ar the ends and 
ſowethe fid:s; then let it cool, ſlice ĩt, and ſerve it ſu a 
jelly in a diſh in thin flices, and run je llyover it, let it roof 
and lay on more, that cool, run more, and euusido till the 
diſh be full; when yon ſerve it, gargiſbthe diſh with jelly 
and preſ:rved batbetries, and tun over all with juyce of 
lemon, 


Tomake Leach a miſt excellent way in the 
French Faſbion. 


| Take a quart of ſweet cream, twelve ſpsonfulv of roſe- 
wSarer, four graivs of musk diſſolyed in roſe-water, and 
four or five blades of large mace boild wi.b half a pouad 
of iſing · glaſs, being tteeped and waſhed clean, and put to 
it half a pound of ſugar, and being boild to a jelly, 
run it through ycur jelly bag into a diſh, ard being co d 
Alice it into chequer · work, and ſ:rve it on a plate or glaſ- 
ſes, and ſometimes without ſugar in it, &c. | 


To make the beſt Almond Leach. 


Tak: an ounce of ifing-glaſs, and lay it two hourg in 
water, ſhift it, and boil ic in fair water, let It cool; 
then take two pounds of almonds, lay them in the water 
till they will blanch, then ſtamp them and put to them a 
piat of milk, (train them and put in large mace and 
1. c't ginger, boil them till it taſte well of the ſpice, then 
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cloves; half an ounce of nutmegt, ahd a little red ſariders, 
ll ce your ſpices, andulſo x little Rick of liquotiſh and pur 

n your cinamon whole, 

To make « 7elly jor weakneſs in the back. 
| Take two ounces of hurts horn, and a wine quart of 

ſpriog water, put it in:08 pipkin, and boil it over & ſofr 

re till it be one half conſumed, then take it off the fice, 
and let it ſtand a quarter of an hour, and (train it through 
2 fine holland cloib, cruſhing the barts born gently with a 
ſpoon : then put to it the juyce of a lemon, two ſpoonfuls 
of red roſe-water, half a ſpoonful of cinamon water, four 
or five ounces of fine ſugar, or make it ſweet according to 
the parties taſt:; ihen put it out into little glaſſes or pip- 
kins, and let it ſtand twenty four hours, then you may 
take of it in the morning, or at four of the clock in ibe af- 
ternoon, what quantity you pleaſe, To put two or three 
ſpoonfuls of it into broth is very good. 

To make another diſh of meat called a Preſs, for fervict. 

Do in this as ycu may fee in the jelly of the porker, be- 
f. re ſpoken of; take the feet, ears, ſnouts, ard cheeks, be - 
ing finely and tender boild to a jelly with ſpices, and the 
ſame liquor at is ſaid in the Porker ; then tak: out th: 
bones and make a lay of it like a ſquare brick, ſeaſon it with 
coriander or f2nnil-ſeed, and b nde it up like a ſquare brick 
in a ſtrong canvas wi h packihread, prefsi: till it be cold, 
and ſerve it in ſlices with bay-leaves, or run it over with 
jellies. 


To wake 4 Cauſage for ell. 


Bol os roſte a capon,mitice and ſtamp it with ſome al 
re e Are e thes 
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ready boild, cut it iqto little pi oer, | 
ſquare like dice, half an inch long, and as mwch of: ine 
larded bacon cut into the ſame form ready boild and cold, 
ſome preſerved quinces and barderries, ſugar, &.cinamanz 
mingle all together with ſome ſcraped iſing-glaſs amongſt 
it warm; rout it up in « ſanſzge, uit it up ar the ends and 
ſowethe fid:s; then let it cool, ſlice ĩt, and ſerve ĩt ſu a 
jelly in a diſh in chin flices, and run jellyover it, let it cool 
and lay on more, that cool, run more. and tus: do till the 
diſh be full; when yon ſerve it, gatii ſh she diſh with jeily 
and preſ:rved batbetries, and tun over all with juyce & 
lemon, 


To make Leach a miſt excellent way in the 
French Faſbion. 


Take a quart of ſweet cream, twelve ſpsonfulr of roſe- 
warer, four graivs of musk diſſolyed in roſe-water, and 
four or five blades of large mace boild wi.b half a ponad 
of iſing · glaſs, being ſteeped and waſhed clean, and put to 
it half a pound of ſugar, and being boild to a jelly, 
run it through ycur jelly bag into a diſh, ard being co d 
Mice it into chequer-work, and ſerve it on a plate or glaſ- 
ſes, and ſometimes without ſug it in it, & c. 


To make the beſt Almond Leach. 


Tak: an ounce of ifing-glaſs, and lay it two hourg in 
water, ſhift it, and boil ic in fair water, let It cool; 
then take two pounds of almonds, lay them in the water 
till they will blanch, then ſtamp them and put to them a 
piat of milk, ſtrain them and put in large mace and 
c't ginger, boil then till it caſte well of the ſpice, then 
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N 
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put la your 6ge$2difing-glais,ſagat and x little roſe f- 
— 2 through a rainer, and put ꝶ imo diſbes. * 
Some you may colour with laff· on, turuſo: e, or green 
i, and blge bot. let for blue. 

85 To V Sparages all the year. 
Parþoil them ['trle, and put them into clarifi. d 


R 
butter, cover them with ir, the bitter being cold, cover 
them wich a neben and about + montth after refreſh the 
bunter, melt ic, and pat ir on them again, then ſer them 
Wien ground being covere#'with a leben. 


The beſt way of making all manner 
of baked Meats. 5 


To make a Bick or Jattalia Pit, 


l 


Ake 6x peeping Pig:ons, and as many pee ping ſmall 
chickens, truſs them to bake; iben — es- pu- 
le s well boiled, blanched, and cut in little pieces ; then 
take fix lamb-flones, and as many good veal ſWeetbreacs, 
cut in halves and pai b-ild, twenty cocks combs boild and 
blanch:d, the bottoms of four artech: ks boild & blanch- 
ed, 2 quart of great oyſters parboild and bearded, alſo the 
marrow of four bones ſezſoned with pepper,nutmeg, mace 
and (alt; fill the pye with the meat, and mingle fone pie - 
ftxches zmongſt ic, cock-tiones, knots, or yolks of hard 
egg, and ſome butter. cloſe it up and bak: ĩt (au hour and 
half will bake ĩt)but befcre ycu ſet it in the oven, put ia:o 
ic a little fair vater: Being baked, pour out the bu tet, and 
['quor ic with gravy, butter beaten up chick, ſlic t lemon 
and ſerve itup. 3 
Or you may bake this bisk in a pati · pan or diſh, 
Sometimes uſe ſparagus and in erlarded bacon, 
For the paſte of ts diſb, take thre: quarts ot flour, and 
three quurters of 8 pound of butter, boil the but er in faig 
W. er, end make up the palie hot 2 ** 


Other 


* * T »- = - 5 9 
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— — — — — 


—Oiherways in the ſummer time, make the paſſe of cold 
butter; to th:ee quarts of flour take a ponndand a half of 


butter, and work it d yes the fon”, with the yolks of 
Four eggs and dne bite, then put x little water to it, and | 
make it up into a Riff paſte, 
Cay Trbake Chickens or Pigeons - 
Take either fix pigeon pꝛepers or ſix chicken peepers, if 
big cut them in quarters, then take three ſweet. bie. ds 
of veal flic*e very thin, thee 
(h:eps tongues bo led tender, 
blanched, and lice with as much 


veal, as much mutton, (ix lar ks, 
int of 


To make a Chicken Pie therwa)s. 
Tek : and truſs them to bake, then ſeaſon them lightly 
wi b p pper. ſale, and nutmeg; lay them in the pie; and 
lay on ch: m ſome dates in bal yeg with the matte w of thee 
ih marrow 


RP TR” % T NE. ee ⁰.1x 


— 


2 AN ind danſe 2 == 


—̃ — wm. 


marrow: e-bones, ſome large * 
criogo roots, ſomt grapes or barber 


— 
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quarter of «po 1 585 


cloſe it up, and put it in the ren; RL bis <d,l:quo 


it with a pound of good butrer, &quaiter of a — 
pe verjuyce; and n. of refinedlugar, ice it and 
ve it up. 
. Otherways you may uſe the giblets, and put in dome 
— but ke:p the former order 1 aforeſaid ſo 


* Liquor it with caudle made of z pin dead ae — 
ver juyce, the yolks of ſi ve or ſix eggs ſuger, and a quar⸗ 
ter * a pound of good ſweet by: 
ſhake chis liquor well in . with the ligas of a lemon. Os 
you may make the caudle green wich the j Joyce of ſpinagey 
ice theſe pies, or ſcrape ſugar on them, 

.Ocherwayes forthe 4quoring or garviſbing of theſe 
Pies, far variety yon um pur in them bond skicrets, bots 
toms of artichocks boild,or boild cabbidge lettice. 

82 ſweet herbs, whols yolks of bad gg, inZ 
terlarded bacon in ve:y thin ſlices, and a whote.ghion4 
1 baked, li BREW whice-wine, barter, ;the 
nyc of two ate | 

Or garniſh — n bur be · riet, gripes, or 
ries, ted or white currans, zud ſome ſweet het rs 
C.n8i, boild in — and beat up — 

Otherwꝛyes liquor it with white · wine, bott 
ſomt ſweet — yolks of eggs rs in rd. 

Or bake them with cand ed tettice N. xs potatoes beild 
and blanched, mairow, dat: s god large myce; being baked 
cat up the pie, ond ly ont ci.ickens: lc, l;wo0, 1hea 
liquor the pic with white vine, butt: rand ſugar, and ſerve 


it up has. 


You may bake an of the ſore ſaid in a petty pan or.diſh; - 
74 


ol t bake thei i in cold bu.c:r paſte. 
| QF 


aſe 
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ry ful cha pie; god. 
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te The Accompliſbed COOK: or, 
—Otherways in the ſummer time, make the paſie of cold 
tet; to ihiee quarts of flour take a ponndand a half of 
yes the Hou, with the yolks of 
en puta little water to it, and 


. — 


— — go 


butter, and work it d 
Four eggs and one bite, 
piſte. 


make it up into a N. 


a T. bake Chickens or Pigeont, 


Take either fix pigeon p2epers or fix chicken peepeti, if 
big cut them in quarters, then take three ſweet- bie. ds 
of yeal flic't very thin, chtee 

ſh:eps tongues bo'l:d tender, 

blanched, and ſlice with as much 

veal, as much mution, (ix larks, 

int of 


To make a Chicken Pie otherwaps. 
Tek: and truſs them to bake, then feafon them lightly 
wi h p-pper. ſalt, and nutmeg; lay them in the pie; and 
lay on chm ſome dates in hal yet with the marie w of ch. ce 
5 marrow 


- + ex on 8 
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arrow: . bones, ſome large m WE, 6 qr of 4 a po 
etingo roots, ſome grapes or barber ew ods ſoxe pod of 
cloſe it up, and pat id in the byen ; being half bik d liq bor 
it with a pound of good butrers &quaiter of & mare 
pr verjuyce; and een of rehwedlagu, ice it and 

ve M up. | 

. Otherways you may uſe the giblers, and put: in foma 
RR but Re: p the former - order 0 aforeſaid ſox 
coange 
Liquor ir with ciudie made of a pin e — 
ver juyce, the yolks of five.or ſix — fog; r, and a quacrs 
ter of à pound of good ſweet bytge 
ſhake chis liquor well in ig, with the i os of a lemon, On 
you may make the caudle green wi.h the j Joyce of {pinagex 


ice thele pies, or ſcrape ſugar on them. 

50 ——— ot the 1 gern of thei 
les, tr variety yen u pur in $Kirvets 

toms of artichocks boild,or boild cabbid jettice. - * 


Fomezi mes ſweet herbs, whols yolks of bad 

teilarded bacon in ve: y thin ſlices, and a whobe 
baked, er. wh whice-wine, batter 

Fre or f two otiuß 

Or garniſh — nn bur be · tiet, grapes, ot 
ries, ted or white currans, zud ſome ſweet het = 
Inel, boild in graph and beat up . 4 

Otherwiyes liquor ic with white - wine, butt | 
GnE ſweet mat joram, an] yolks of: —— | 

Or bake them with canded 1 I&s;potarces;boitd 
and blanched,mmrow,gat:3. and large mice: being baked 
cat up the pie, ant li on th — ickeys: le l;po0, ien 
liquor the pic with white vine, butt: rund ſugar, and ſerve 
Ic up has. 
You niay bake an of the ſore ſaid in a patty pan or dim 
A chem in cold bu. cer paſt:. 


; fil che mie, and. 
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— 
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7 4. 7 1 Chicken, Pes C lichen Pheaſant Posts, 
. Halt Pear: Capone Parridge fr to l %, 


* Take a turkey-chicken, bone it, and lard it with pretty 
big lard, a pon, and half will ſerve, then ſeafon it with 
an ounce of pepper, an ounce of nutme gs, and two oun- 
ces of ſalt, lay ſome butter in the botton r then 
lay on the fowl, und put in it fix or eight whole cloyes, 
then put on all the ſeaſoning with good fore of butter, 
tloſe ic up. and bade it over with egg, buke it, and being 
baked fill ir op with daitfi:d butter. | 
That yon may bake them for to e enten hot, givin 
tbem bot half the ſerſ6niog, and liquor it with gravy n 

a Ae 

ake this pye in fide paſte; for wete variety. you may 
make 4 flag for it as followerh —— 
and a little veal very fine, ſome ot derds, grated nut- 
meg, pepper, falt, two or three taw'yolks of egg, ſome 
boild Sir en or Pieces of artichokes, grapes, or gooſe- 
berries, 6e. 
Toba Pigeons wilde or tame, S̃tocł-· Dupes, T artle-Deves, 

Nuailis, Rails, & co to be eaten cold, 

- 'Take fix pigeons, pull, truſe, and draw them, waſh and 
wipe them diy, and ſeaſon them with. nutmeg, pepper and 
Galt, the quantity of two ounees of the — ſpices, and 
as much of the one as the other, then lay ſome but tet in 
the boctorn of the Pe, lay on the Pigeons, and put all 
the ſeaſoning on them inthe pye, put butter to it, cloſe it 
up ahd bake it, being baked and cold, fill it up with clarified 


Make the paſte of a pottle of fine flour, ind a quarter of 
a pond of baitcr beild in fair water, made up quick and 


16. 
I 


n * 


* The Arr 1a fry of Cary, 


u— 
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If you 
* 
cold pak of a 
= pound I Into the - 
well weoughe inte ia te it 6p i 
Reing baked. . 
tage ſweer-bready lamb- tones. 
arricliokes, che nuts; grapet, or gooſe 
Sometimes for y make aloe 
ben lows ſorcetar 

liquor, put them in the dre w 
foive the yolk of a. 
and pot on ir _ 

hot. 


or dent end, o . 5 


mtr of 3 
c. C ant, Oe. to b+ bien '/ 


Take « turkey and bone gg land ane 


great lard as ES 
the foul 


— ountes of Fa ES 
Ak, 


meg a and three ounTes 


ſot It, po firſt buster 
00m cloves, wo on 
ſeaſoning on it, la 
up and baſta is githes 25 
de toger bar wit 
and cold, i ꝗ vor it wi 


. 1 , 
earen rd. 15 


eee 0d uh 
log rn heck RE 27 — At 


There 


BY 
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nud ounnes uf pepper of tarmey, and four of fale, 

— n in the pe, wi h good ſtore of 
oves on the reſt of the ſeaſon- 


9 f krd over it, und good Rore of 
des ie o n rye pale orf meal courſe boule- 
— made ap wid Halt liquor, and make ic up ſliff : 

S R hot, dul ziring them hal 


— —— 


Ir 914 ft 
er agus tdatier = bake altſotts of wild geeſe; 
oma Reels, bian gu. — dacks; gulls, Chovellers, 


herns bitrerns — heath cocks, teals, ollines xu 
wits,” holes fex- pyev;tdop cliickens, = 
.ptadefing, oxeyerted ſhabks, oc: 
of theſe ql to be agen hot for the garniſh 
728 01 In, { Rr: wi ye, — 
ome times capers or oyRets, _ [ = \Cla- 
Kae 7 d 


38 bas 1.09785 .* | as po; 


; 3h Tale is..che "NS 4 to eat ld, 
f 2 1- 5 6. «la dev . 6 


* eq i er ve tbonei it, * ted 
eheb 205 705 lud t rh good big lard 28 big as your 
ee and — ith'pepper, cloves and mace, 

tud put r Piece of intel lurded bacon in the bel- 
ly; dome roſctiery und bayes, whole pepper, cloves 
and — etherciom ard lay is in ſteep 


all e e . cloſe it vꝑ with a 
ſiker'df codr uf F in, and belt ie 5 wi h 
the ſame liquor it — eept in; * eil ask four hour ba · 
afl moy bell ths liquor ; chen being babed and 
mne dad ſtict it with roſemary am 

bayei, 


i; 


and oy the for cn an folded 


up the pot wich a (heet of courſe 
diſh, with a fix penny French brei flit'ejn 8 


nnn it wax” baked in, „en A 


as, * 
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and ſugar-in 
ſquare, = 
laid corner. wiys. 


Thus any lu ge fowl at other ger 1s 
and the lik:. 7h R ago 


— Meats Proper for a Stofado my be any I] 


Turkey, Swas, Gooſe, Buſtard, e 
Geeſe, Brand-Geeſe, Hearn, Showeler, or gs 
more; as alſo N eniſon, Red Deer, Fallow 2 
ron, B reaſts of Veal boned and —— X 72 
erk, Neats. tongues and Odadert, or any l.; ND 
key, Lard one pu, Pepper ane ame, Nutmegry Cina 
Mace, Cibves, Wine a quart, Vinegar-balf a —— 
LA hart Oyſters Peder Seems r we 
of Garlic 1's 


1 vh 
ba A Stefats, | SITE 


Take two tuibey and bone them _ lard 
great lard as big as your finger, bei ue f 
pepper and nutmegs, and being larded, lay i in — ' 
earthen pan or pipkin in a quart 5 white-wine, 
as much wine-vinegar, ſome twenty whole! 
ounce of mace, an ounce of beaten pepper, 
flic'* ginger, half a handful of faſt, hal 
nutmegs, and a ladle full of good mutton ko 


Sow Fa 


* — "70 


"and ſerve it up with'maſtird 


2 


will ask four hoars haking; then 


and then lay them in the bottom of the dilly. 
them with ſome 200d ſtrong mutton brot h, ard the ſame 


— — 


at To Accompliſhed COOK -: or, 


— the fowl, and garniſh it vith the ſpices; 
2 ſome kinde of good puddings,und 
marrow, and carved lemons flic'r, and lemon-peels, 

Co dike nay kinde of Beads, and firſt of the One Bullock 
* Che to be eaten lot or cold, 0 


— 
bacon, and butter over 


| chic bent, tale om the bones and make a pa- 

dme minced meat, and 2 caul of matron under it, 

wazhr op lpices und butter, cloſe it ap in good cruſt, and 
aſks your pics according to ibeie forms. | 


ann Otherwajer. | 

N NN hepa lard a8 bga yoo ie ing; 
"uot 0 r, falt, and nut laid into 

— 2 ty, wich ſlices of ĩaterlarced ba- 
.£ con, and a clovg or two, cloſe it up, and bake . 
k 3 is wich fome butter; cake your pyt cf 
R. hafly of $04 fine cruſt according to theſ: 
— 0 orme. Being baked fill it np with good ſweet 


Thur mae aphid ngolione greed bread mince 
* *J 


| - n es re=v aka Bhi, 
The Art and 2 Cookery. as 
bel f et, ſome minced faver berbs, a minced oba, 
been. autmeg, pepper, and ſalt, and lay it on the 
top of eee 
and bake it. 


1 
N 


— _ 


f Ocberwapti: 
f Take« enters, ſoak it well and take out 


e 
boil the bead, and take og: the bones, being cold ſtuff it 


with ae plas heibs 4 haid An 


bacon 


ped ſmall. minced 


or two, antmeg. pepper 
lay in the bottom of the 
veal raw, and ie, ant Cn 

| — . 


or lemon, bacon n hatches * . 


butter on Fo 


ene med 
with pepper, ſalt, and natmeg⸗ — 1 or 
ſuet in the bottom of the bye, then 


os the cheels, and on them hy 
made of minced veal raw, and fer, 


* — of _ 1 
— 
up, 10 
_ baked , [.quoc it - winh pureet 
-OBIY, | 

To bake a Calves Chaldrax; 


| Boilirtender, and being cold mjnce it, and ho 


om 
4 


— 


a Te Accomp 


— HEAT 

lifhed COOK g Or, 
we, A Wh Ph ſome currans, ſugar, roſ:-water, and + 
dates Air them 8 


U zogether and fill your pye, bake it, and 
being baked ice it. 1 N ue 
Minced Pies of Calves Chaldrons, or Muaggeti. 

Boil it behder, and beiog cold mince itfmizil, then rut ts 
it bits of lard cut like dice, or interlarded bacon, ſome 
"yolks of bird gs cut like dice alſo, 
2 ſome bits ef veal and mautton cut alſo 
in the fame bigueſs, as alſo lamb, ſor 
oqofeb=1ries, grapes, ot barbbrries, 
2 55 irwith nutmeg, peppet, and fa, 
your pye, and lay on it ſome thin 
ice bf icterlirded bacon,and butter; 
clofe It up and bike, quot it with 
white-wine heaten with butter. 


Toh « Citi; Chad ty Maggets in a Pye or Little Pa. 
— off Wake a Pudding bf jt, adding two or three Egg. 
| + \Daing half boil:d; mince it mall, witli hilf a pourd of 
| beef-fact, and ſeaſon it wich beaten cloves and mace, nut- 
megs, 8 litile onion and minged lemon peel, and put to it 
juyee of an orange, and mix all together. I ben make 
a piece oi ꝓuil· paſle and habe: ĩt in a diſh: H:r Ffaren- 
eines, and cſoſe it up wich the other half of thepalit, and 
ing baked put into it the juyce of to or three es. 
and Ait the meat with the orange juyce a fro and 
anl.. 1 2: 
To bake à Pig to be eaten cold called a Maremaid Pye, 


Take a pig, flry it and quizrrerit, then bone it, take al. 


e ke flexed, Need, boncd,-gad: f 


1 


— 


Lows a7 W RT WW WW R9 YT HA”. 


"4 Bos 


hk dt. ot. OT ct 
- 


ils + 1 0 1 
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The CArt and Myſtery of Cookery. 


- "with pepper ale and nutmeg, then 
— lay a quarter of voor pig it © round 
= = pye, and pait of the Eel on that-quar- 
ter, then lay on another quarter on the 


22 


— — —— 


other, and then more eel, and thus keep the oder till your 


1 pie bꝛ full, then lay a few whole cloves, ſlices of bacon and 


2 


datter, and cloſe it up, bike it in gocd fine paſte, being ba- 


k:d and cell, fill it up wi. h good ſweet butter. 
ä Other wayes. f 7 * 


Scald it, and bone it being fitſt eleanſed, dry the fides in 


' clean cloth, and ſ:aſon them with beaten nutmeg, p:p- 


per, ſalt, and chopped ſage; then hive two nea's tongues 
drycd, well boild, and co'd, ſlice them our all the length 
2s thick-as a half crown, and lay a quarter of your pig in a 
ſquare or round pie, and ſlices of the tongue on it, iben an- 
o.her quarter of pig and more tongue, thus do four times 
double; and lay over all ſlices of bacon. a f:w cloves but- 
ter, and a bay leaf or two; then bak: it, nd being baked, 
fill ir up wich good ſweet butter. Mak: your paſte white af 
butter and flower, | 

T2  Otherwajs. 

Take 2 Pig, being ſcalded, flayed,ard quartered, ſeaſon 
it with beaten notmeg, pepper, ſalt, cloves and mace, lay 
i: in your pye wich ſome chopped ſweet herbs, hard egg, 
cutrans, or (none) put your herbs between every lay, with 
ſome gooſeberries, g apes, or barberties, and lay onthe 
top ſlices of intei latded bacon ard butter, clcſe it vp, and 
bake it jn good fine cruſt, being b iked, liquor i: with but= 
3 and ſugar, If to be eaten cold, with but gx 
00-1y. | 


Qtherway:; to be eaten bat. 


Cat it to pieces, and make a pudding of grated bread, 
ctęim, ſyer, nutmeg, eggs, ang dates, mz ke it into balls, 
| and 


TY | The Accompliſhed cook: or, ; 
agg flick chem wi ng almonds, then lay the pig in tbe 
pe, and balls on it, with dates, potato, lage mace, lemon 
— | rr + — T 


To bake four Hare: in a Pye. 


& 
Bone them and lird them with great lard, being fi ſt 
ſeaſoned with auemcg and pepper, then take four ounces * 
of pepper, four ounces of nuemezs, and eight ounces of |. 
ſalt, mix them together, ſeaſon them, and make a round 
of r of eourſe boulted rye and meal; then the pie | 
ing: » pot ſome butter in the bottom of it, and lay | 
pa the bares one upon another; eben put upon its few | 
whole cloves, 2 ſheet of lard over it, and good fore of 
butter,cloſe it up and bake it, being firſt baſt. d over with 
, togei her, or ſaffion; when it is baked liquar 
them with clarified butter. 
Ot bake them in white paſte or paſty.if to be eaten hot, 
leave gut half the ſenſoning. 


To bake three Hares is a Pye to be eaten cold. 


Bone three ha es; mince them ſmall, and imp them 
with the ſeaſoning of ſolt. and nutmeg, then have 
lacd cut as big as ones little finger, & as long as will reach 
from fide to fade of your pye; then lay but er in the bot- 

dom of it, sad a lay of meat, then 2 lay of lard,and a lay of 
meat, and thus do five ar fix times, lay your lard all ons 
way, but laſt of all a lay of meat, a few whole cloves, nd 
ces of bacon over all, and ſome butter, cloſe it up an4 
bake ir, being haked fall it up with (ect bo. ter, and fiop 


7 


—— — 
Tc 0 bake 4 Hare with 4 Pudding is by 1 ; 


5 @ 4, 


ie Fot to make this pie yon milf take Dealer 8 
jon of flour, en ee ee ga ings, Lea wal = - 
peppers ſale, capers, roll, poi 


of lemon, ox goo 
h of f foger, 1 pint - = ot — W 1 emp large a 
J bake « fawn, kid, her : 
us alſo may e u fawn, 2 
Xt Make your Haee-pyz accooding to the foregoing form. I 
To wahe winced Pics of « Have. 
| Take a bars, ey i it, and cleanſe ic, then take the ſleſſ 
m from the bones, and mit es it with _ 
ve ſome fat bacon ot becf-fnex raw, 
ch ſeaſon it wich „ Moce, n- 
dt- | meg, cloves, and 1 1 then ; 
of all toveph=t wich lowe 
ne berries, ot barberries ; As 
nd > clofe it op, and bak ic. 
n4 | ot | 1 S 
op Otherwayes. 17 oy * 
Mace it wich beef. ſuet, a bound and « hal of raiffc 5 
ot minced, ſome currans, clovęs, mige, ſalt, and cinmou, 
er 


waing'e all together, and fil ib? pre, baks it, and * 
| the and 1 
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0 4M _Tomake 4 Panipics 7. 


ag © ate degree ts bnd of time, 

| Mal merjoram firipped off the 

bem imall, chen take cinamon, voemeg,pep- 

\cloyes —— enten, alſo ten eggs, & beat them, 

. ogelher, with as much ſugar 
7 fry ny tom heal like a froiſe, after ic is fried 

pye after this min- 


5 ne. Take ficed apples fliced * el. + ways, and lay a 
lager of the froiſe, und a leyer of apples, with currans be- 
it the layers. 'While your pye is ficted, pot in a good 

; ;fealof  batrer b:fore you cloſe it. When the pye is 

7 yolks of eggs, ſome: white wine ox ver juyce 

4 SD oaks of this, but not too thick, cat up the 

©, lad, put it in, and fiir them well together whilt th: egg 
we. be not perceived, and Jo ſerve it up. 


4 ren « Lumber Pye. 
; 4 Tak pat bread and beef · ſuet cutinto bits like 
; ns cloves and mace, then ſome veal or ca- 


gn dart hos foo herbs, falk, ow 
— of and cut imo-quarters, put 
(ET — — ſome buberiies, — — 
1 —— EER and a liaile cream, wan up ill er 
* Nene Teka yeal like ljetle ſauſa then baks 
in a diſh,and:briog half baked, have a py= made and 
be oven; put theſe puddings into gt with ſome 
r, ver j iyee, ſugar} fone dates on them, I:rge mace, 


or harbetrias, and marrow ; being baked ſerve it 
"ch 2 cut aver on it, and ſcrape ſugar on it. 


5 t es 
: 3 Tak: fome minced meat of chewits of veal, and put to 
ſome ih. ee or f. ur 1aw eggs, mak: it into halt then 


* 


IE 

. »% 

2 
e . 

5 


n chem ing pyo fitted bg chem acer 

E this form, firſt lay ip.chaiballs, 

| : them Jome ſlic t dates, J 
and — cloſe it up and bake it, bez 


with yerjuyce, Juggr, and I butter, chen ice it, and Ehe 
up. * N 
e lou Otel FY 145: 1 1 6 of 

Take '. nal avid m7 ; * 4 1029 e 
ſage, endive, fatre!, violtt edyes esd en 
miace them very. mall wich 00 Eg then; 
but co hem haik aippred of) 2 — ci 
berries, and daces ＋ . Ws ngle all cogether, = 


Meg of mutton, cut thin 


Kb nie nes 
e 
. l 8 


* * * 
= 


Ty « ere 2 — 4 


=> EE 


bree trend, e i phe or yr 
ape ap — with ſweet 
ders, ops fr def incl eget end baked either 
Bam pots OILY "22 ; 
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"Ia the ſummer ume you may 84d 66 1 ge, | ſe. 
berries, grapes, batbe1ries, ot flic'e — in — 
primes, and currans, or runs, and liquor it with but:er, 
ſug ir, and verjuyce. ON) : 7 | 


To make a Steak Pye the beſt way. 


Cut a neck, Ic yn, or break into ſteake, and ſeaſon the 
with pepper, nutme g. and lalt; then have ſome few ſweet 
heibs nc ſmall/wich an onion, and the of ties 
or {our abted ao; the pie being made, put in 
the thearunl w&weopers; 8nd row theſe iogrediencs on | 
it, bes put · in burrer;eloſe it up: und bake it three heut 


4 


modem, v. Maorhe pye c? an dep. 
The ment being propures es before; ſtaſbmii with nut 


meg, Fager, peppet a whdie e, em he ;- fill the 
G deer. 1 


batter; tloſe id up and put it im the | baked, 
put in u plot ditt, iat whith r It t 
ſend it up, cut. ius lid i pieces, tnt ſtich ik ia the weaned 
— ot you may leave out onions, and put if} 
n 

| . 


— = | 
aa 2 —— , cot it into Reaks, 20d ſeafon it 
with nutmeg, per, aan then lay e layer of min 
and prunes in the of the pye, tceks on them, 
then whole cinamon, then more fruit and 


ſteaks, thus 66 
on the cop pus more fruit, and grapes 
o 


1 
2 


, 
= =» . = 
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J few ſwe-t- b=rbs, 3 royal, yo 
2 ſipe; vrated breeds, volts — — cream, i 5 
de fun, c. work all tog 1d mike it into 


| ſteaks, then att them ſome 


| toul — in beck, y 
| 5 pv? two ot 


ö pg 


Ears 


or lice orange, Fen large m Mace, and burner, cloſe it up 
end b. ko it, being h, liquor ie with e 


and loger ice it, A0 ſer ve it hot. 8 
To bake Steak, Pies Sada wa. 1 
Seaſon the ſteab with pappe 020d ſale lighely⸗ 


and ſec them by; — ap 0 Nen 


leineſt or i 15 
ot _ on, an ae fat wt — 


bills, nod tout, Key 


— 


takt to a 


Tobaks a Games of Baoos, 


Steep it all night i water, ſcrape it clean, 
with all manner of {week hes, 38 ſag; 


ks 


— 7 y. vioſet leuyet, try => 
roſem nniroyal, H. being cleanſed and chop- 
— daa wich 2 A olks of bard eggs 28, ben en t utweg. 


x, Tut ic and boil ie, and being Hoe and peader 
LE cold, pure 2 take off the rt 


% 


das The Accompliſned COOK: Or: 
fon je wich ewes ad pepperythen-lay it t 

t wich n q pep Je 7 t.ig your Pye 

_— wh a few whole — and flices of raw bacon 

ver it, and butter; cloſe it up in-pye or paſty of ſhore 


and 72 it. 
* To buke wilde Bore. 


Take the * ſeafonir, and lard it very well with good |. 

big ld ſeaſoned. 8 nutmeg, peppet, and beaten ginger, 

lay it in a pye of the form as you ſee, 

being ſeaſoned all over with the ſawe 

Mr ſpicet. and ſalt, then put a few whole 

1 cloves on it, a few bay-leaves, large 

flees of lard, and good ſtore of but - 

dex, bake ic in fine dx courſe cruſt, be- 

ing baked, liquor it with good ſweet 

butter, 2nd ſtop up . | 

to keep long; bake it in in carthen pan. FEY COR, 

ſaid ſcaſoning; and being baked fill it ap with butter, and 
you may keep it a wow year. 


To bake Jour vill Foe that c comes out of France, : 


Lu it — two —. . parboil it, and ſeaſon it 
with pepper, . cloves, and ginger ; and when it is 


— 


* * 
, 518 


baked full it up w utter. 
I bike Red Deer. 


* % - * 
OO A A A AN MN MT A A MAMAS 


GEES EE Ad 


Take a fide of red "Eh A it and ſeaſon i it, 88 
ot che back ſinnew and the skin, and lard the fillers or 
c 
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back with 'great laid as. big as your midd le finger; be- 
ing firſt ſezſoned with nutmeg and pepper; th n take 
fonr ounees of pepper, four ounces of nutmeg, *and 
ounces of ſalt, mix them well together, 'and ſeaſon che 
fide of veniſon; being well ſlaſhed with 2 knife in the ini 
fide for to make the ſeaſoning enter; beiug ſeafoned; and 
a pye made accotding to theſe forms, put ſome butter in 
the bottom of the pye, a quatter of an bunce of cloves; © 
and a bay leaf or two, lay on the fleſh, ſezſog it, and ct 
it deep, then put on a few cloves, and good tore of butter, 
cloſe it up and bake it the ſpace of eight or nine hours, but 
fic baſte the pye with fix cr ſeven eggs, beaten well to 
ther; being baked and cold fill it up with peod ſweet cla. 
rified bitter. | IT | 
Take for a fide or half hanch of red deer, half a buſhel 
of rye meal, being courſely ſeui ſed, and make it up very 
fliff with boiling water onl7. 7 * 


If you bake it 20 eat hot, give it but half the ſcaſoning, 


und liquor it with claret · win: and good b. ttet. 


To bale Fallow Deer to eat hut or cold. 


Take a fide of veniſon, bone and {ard it wi h great lard 
a; big as your little finger, and ſeaſon it wich two ounces 
of pepper, two dunczs of nutmeg, and four ounces of ſalt 
then have a pye made, and lay ſome butter in t e bottom of 
it; than lay in the fleſh; the inſide downward co:t it chick 
with ſeaſoning, and put to it oa tie top cf the mea, with 
a few clcves, and good ſto e of butter, cloſe it up and 
bake it; the pye being firſt bed with eggs, being b ked 
and cold, fill it up with clarified butter, and keep it to eat 
cold. Make the paffe you do for red deer, co re dieſt 
through a boulter, a peck} arid x pottie of this meal will 
ſerve fora ſide or balf hirch cf a buck. - ä 


aur” : X 3 To 
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11. = Ka er balf Hanch ts be eaten bot 


* 2 ſid: of a buck being boned, and the skins taken 

, feaſgn it only with two ounces of peppe, and 2 

kalt, or half an ounce more, lay it on a ſheet 

— with two pourd ef beef · luet finely minced beat 

with a little fait water, and laid under it, cloſe it up and 

bake 2 being ſine and tendet bak. d. pot to it good 
uudle fall of gravy, or good ſtrong muiton broth, 


To make a Paſte for it. 


Take a peck of flour by weight, and lay it on the paſte- 
ry board, —_ i hole in the mic of the flour, and put to 
it five pound of good freſh butter, tie yolks of H eggs 
and but four whi:es, work up the butter and eggs into the 
flour, and being well w. onglt together put ſome fair wa- 
ter to ĩt, and make it into i ft ff p t. 

Ia chis faſhion of fallom deer you may bake goat, doe, 
or a paſty of veniſon, ' | 


To wake meer faxce, or a Pickle to kery 4 eniſen i in 
that is tainted. 


Take ftrong ale and a8 mach vinegar as will make it 
ſharp, boyl it wi:h ſome bay ſalt, and make a frong brine, 
ſ.om it and let it ſtand till ir he cold, then put in your've- 
niſon twelve hours preſs it, parboil it, and ſes on it, then 
bake i ir as before is ſhown, * 


Other Sauce for raised | Veniſon, 


T:ke your veniſon, and bai water, deer, and wine. vine- 
ger together ard ( me day leaves ,tyme, ſavory,ro'emary, 
and fennil, of each a banefal, when it boils put 25 
los. patbo l it well and prels itzwd ſeafon 11 as afo 
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Grid, bake it fr to ba exten cold ot he put ſome ram 
| Otherwajes to preſerve tainted Veniſan, Apron 
Bury it is the ground in a clean cloth a whole night,and 
it will take bunny corcuPcion, favour, or ftink. __ 
Other meer Sauce ta equnterſrit Reef r Matton ge. - 
| it aVeniſoncelow, — © _ 
"Take ſmall beer Ind yinegar, and e > 


it, let it ſteep all night, he n put ſage cur if it,. 
being baked, a gacd judgement hall get dig. n it fiam 
ted or fallcw deer. nei Ae 
Otherway: to comtrfeit Nas, Weather, ir am Mattos 
fe le. 5 
Bloody it in ſh2eps- lambs, or pigs blood, or zny Sat 
and new blood, = it 38 before, and bake i —— 
hot 2 cold. In this faſhion ycn may bake muzton; lawhs 
or kid. | 


To make Cmble Pics, 


Lay minced b:ef ſuet in the bottom cf the ge, o ices 
of inteilarded bacon, and the vmbles cut as big as ſmall 
dice, with —— in — form, and — — 
with cutmeg, pepper ſait, fill ycur pyes with it,: 
ſlices & — — — cle ſe it up and bake ic, and is 
quor ic with claret, butter. and fixipp:d tyme. 


To wake Pies of Sweet-breads er Lamb ſtones; 


Pa.hoil them and blanch (bem, or raw ſweet-bre:ds or 
ſons, part them in hal ves, and ſcaſon them with pepper, 
nutmeg and ſalt, ſea ſon them |'ghely; then put in the þot- 
dom gf (he pye ſome f ces of interla: ed bacon, and ſome 

| R 4 ſieces 


e 
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artichokes ör mufbroome, then ſeet- breadr'or 
marrow, gooſeberries, barberries, | 
r [Liquor it with 
iſe with butter, white-wine, and 


butter only, Or otherw 
fugar, ave fornctinies add ſome yolks of eggs. 


To minced Pies or Chewits of a Le of WV Near. 1 
* e . * : 
. of yeal fix d of beef-ſuet,then N 
Db it, — and mince it 
fine when Av *mitice the ſuet by it ſelf very fine al- 
ſo, then when they ere cold ming le them together, then « 
feaſon the meat with a pound of Il ced dates, a pound of 
CO I an ounce 
of cinamori, half an qunce of ginger, half a pint of ver- 
Jayce, a pint of roſewater,a preſerved orgnge,or any 
- fine minced, an ounce of caraway — an and fix pound 
:of currns ; put all theſe into a ' eray with halt a 
handful-of-ſale, ſtir them up all together, and hl your 
pies, cloſe them up, bake — and being baked, ice them 
with double refined ſugar, roſe-water;and buerer. 
the paſte with a peck of flour, and ewo pound of 
bold in fair water or liquor, make it up boiling hot. 
To make minced Pics of Motten. 


to a leg of mutton four pound of beef-ſugt, bone 
the leg, and cut it raw into ſmall pieces, as alſo the ſuet, 
mince them togethet᷑ very fine, and being minced ſeaſon 
it with two paund of currans, two pound of raifins, two 
pound of prunes, an ounce of caraway · ſeed, an qunce of 
nutmegs, an ounce of pepper, an ounce of cloves and 


mace, and ſin ounces of falr; ſtirup all together; fill the 
pics, and bake chem as the former, 


2 
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: | os wake minced Pies of Beef. 


"Take A fone, or eight pound of beef allo eight nd 
of ſuet, mince them very mall, and put to them eight 
ounces of ſalt. two ounces of nutmegs, an gunce of pep- 
per, an Ounce of cloves and mace, four pound of currans, 
and four pound of raiſjns, ſtir VP. all theſe genes, and 
fill your Pigs. — 


Ainced in the French faſbion, calted Naher, er erl. 
Petite, made of Veal, Pork, or Etmb, or any . 7 Ve- 
viſon, Beef, Fadi, or Fowl. \ 


Mince chem with lard, and being minced, ſaſcn 


W It, and a little nutmeg, mix the meat wich 7 Bi 
apple-ſecd,and a few grapes or gooſeberrie ;; fill the — 
and b chem, being baked, liquor them with a firlp eau. 
, variety in the Winter time you 
cutrans in of grapes or gooſeberries, — 
hard eggs minced among the meat. 


— — Piet in the Italias ſaſtin. 
Parboil a leg of veal, and being cold mipee it with 


beef · ſuet _—_ ſcalodir with pepper, ſalt. and gooſeberries; 
mix with ir a little yerjuyce,currans, ſugar, und a little ſat- 
tron in powder 


Farms of mined Pies, 
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Je make a extraordinary Pit, or 4 Bride Pye, of (rural 
| Componnd:, bring ſeveral diſtiuct Pics on one buttomw, 


Provide cocks-ftones and combs, or lamb-ſtone: and 

vert. biends of veal, A little ſet in hot water and cut 
pieces; alſo two or thięe ox · pillets blanched 2ni fic!r, 

2 pint of oyſters. ſliced z bindfatof ping kerngl, 
I rtle quantity of broom-buds pickled Gne interlard- 
ed bacon fl cꝛd. nine or ten cheſuuts roaſied and blanched, 
ſea ſon them wi h ſalr, nutmeg, and ſome lirgs mice, 2d 
cloſe it up with ſome butter. For the caudle,hert up fome 
butter, with clixce yolks of eggr, ſome white or claret 
| | 9 25 n 
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wine, the juyce of a lemon or two, cut op the lid, and 
ton the [ear, (hakiog it well together ; then lay on 
the meat, ſlic't lemon, and p ekled ba: berries, and cover it 
agein, let the ſe ingredients be put into the moddle ot ſcol, 
lors of the Pie. | 

Fer eral other Pies belong to the firſt form, but you muſt 
| be ſure to make the three faſhipns proportionably an- 
ſwering ore tte cther;you may ſet them 0n one bottom of 
paſte, which will be more convenient ; or if you fer them 
ſeveral you may bake the middle one fall of flour, it being 
baked and cold, take cut the flour in the bot.om, and put 
in live birds, or a ſnake, wb ch will ſeem ſtrange to the bee 
bolders, which cut up the pie at the Table. This is only 
for a Wedding to p;\; awzy time. 

Now fcr ih: other Pies yon may fill them with ſeveral 
ingredien's, as in on: you my pur oyſters, being pa boild 
and bearded, ſeaſon them with large mace, pepper, ſome 
beaten ginger, and ſalt, ſesſon them lightly, and fill the 
Pie. then lay on marrow and ſome good butter, cloſe it up 
ard bake it. Then make a lear for it with white-wine, the 
oiſtet liquor, three or four oiſters bruiſed in pieces ro make 
ie cor ger, but take out the pieces, and an onion, or rub 
the boiccm of the diſh wi. h a clove cf garlck; it b:ing 
b:i1d, put in a piece of butter, with a lemon, ſw:et berbs 
will be good boild in ic, bound up faft together, cut up the 
lid, or make a hole to let the lear in, &. ] 

Another you may make of prawns and cockles, being 
ſcaſon:d as the firſt,but ro marrow : 2 few p ckled muſn- 
rooms, (if you have them) it being baked, beat up 8 
piece of butter, a little vicegar, 2 flit nutmeg, and the 
_ of tuo or ih:ee oranges thick, and p our it into the 

15. f 

A third you may make a Bird p e; take young Birde, 28 
larks, pulled aud drawn, and a force meat to put in - be 
1 re rh a 
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bellies made of grated bread, ſweet h.rbs minc-d very 
ſmall; beef-ſuct, or marrow minced, almonds beat with a 
ketle cream to keep them from oyling, a lit:le parmiſan 
(or none) or old cheeſe ; ſeaſon this meat with nutmeg, 
ginger, and ſalt, then mix them together with ci am and 
eggs like a padding, ſtuff che larks wich it, then ſcaſon the 
larks with nutmeg, pepper, and ſalt, and lay them in the 
pie, put in ſome butter, and ſcatter between them pine · 
kernels, yol ks of eꝑgt, and ſweet herbs, the be: bs and eggs 
—— very ſmall, being baked make a lear wich 
the juyce of oranges and butter beat up thick, and ſhake n 
well toget der. | : 
For anctber of the Pies, you may boil artichokes, ind 
take only the bettoms for the Pie, cut them ir to quarters 
or leſs, and ſeaſon them wich nutmeg. - Thos with (cveral 
ingredients you may fill up the other pies. 


— o —- * * 
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Or, 


For the out moſt Pics they muſt be Egg Pies, 

Boil twenty eggs ard mince th:m very ſxall, b:ing 
- blanch:d, wich twice the weight of them of beef-ſuce 
fine minced alſo; then have hilf a pound of dates flic'e 
with a pound of naiins, and a pound of currans well 
waſhed ard d:yed, and half an ounce of cinamon fine 
denten, and a li.tle cloves and mace fine beaten, ſugar a 
qua:ter of 2 round, a little ſalt, a quarter of a pin: of 
roſe water, and as much verjuyce, and tic and mingle all 
well tege her, acd fi. the pies, and cloſe them, and bake 
them, they will rot b: above two hours a baking. and ſcrve 
them all ſerenteen upon one Giſh, or plate, and i.e them, or 
ſernpe ſu at on them; every one of ch: ie pie: ſhould h. ve 
a luft of p:Fe jagꝛed cn the op. 


To 
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To make-Cuſterds divers wages. X 


Take to a quart of cream, ten eggs, half a —— 
gar, half a quarter of an ounce of mace, half as 
ginger beaten very fine, and a ſpoonful of. ſalt, ſtrain 
them through a ſtrainer, then the forms being finely dry- 
ed in the oven, fill chem full on an even hearth; and bake 
them fair and white, draw them and diſh them on a diſh 
and plate; then ſtrow on them biskets red and white, ſtick 
mus kedines red and white, and ſcrape thereon double refi- 
ned ſugar. a l 1 « 
Make the paſte for theſe cuſtards of a. pottle of fine 
flour, make ic up wich boiling liquor, and make it op ſtiff. 


To make an Almond Cuſtard. 


Take two pound of almonds, blanch and heat chem 
very fine with roſe-water, then ſtrgin them with ſomẽ tiyd 
quarts of cream, twenty whites of eggs, and aPoand' 


double refined ſugar ; make the as 

bake it in a milde oven fine and white, garniſſi ĩt at befor 

and ſcrape fine ſugar over lil. 
To make a Cuſtard wirbt Eggr- 


Take a pound of almonds, blanch and beat them with 
roſe-water into a fine paſte ; then put the ſpamꝶm or 
row of a Carp or Pike to it, and beat them wel together. 


ten, and ſome ginger ſtrain themwith ſome fait Apring wa- 
ter, and put into the ſtrained (tuff halt a pound of double 
relaned ſugar and a little ſaffron ; when the paſte is dried 
and ready to fill, put into the bottom of the coſſin ſome 


rans, fill chem and bake them; being baked ſcrape ſygar 
; $-. a = on 
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with ſome cloves, mace, and ſalt, the ſpices being fc he 


ſlict dates, raiſins of che ſun ſtoned, and ſome boiled cur- 
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on them. Be ſure always to prick your cuſtatds ot forms 
before you ſet them in the oven. 
If you have 80 row of ſpawn, pat tice flout inflesd 
Ts make an extraordinary goed Cake. 

Take Balf 2 baſhel of the beſt Aour yon can get very 
finely ſeatſed, and lay it upon a large Paſt. cy board, make 
n hols in the midſt thereof, and put to it thiee pound of 
the beſt dutter you cus get j with fourteen pond of cur. 
rans finzly picked and rubbed, three quitts of good new 
Thitk creum̃ warm d, to pound of fine ſugit beiten, chres 
pints of good new ale darm or yeaſt, fort ounces of tine» 
mon fine beaten and ſearſed, alſo an ounce of beaten gin- 
ger, two ounces of natmegs hae bearen and ſearſ=d ; put 
in all 7 e ma: eriale together, aud work them up into 

indiff.rent ſt. ff paſle, keep it warm till the oven be het; 

1 don make it ap and bake ing baked an hour and a half 
ace it, then take four double r-fined ſugar, beat ir 
and ſcaiſe ix, and pur it ia a deep clean ſcowred i ilet the 
Quantity of a gallon, boil it to a candy beight with a little 
rof:-water, then draw the cake, run it all ov. and ſet it 
Into the oven till it bz candied. : 
| | To make a Cal otberwayt. 
Take a 2xilon of very fine flour and lay it on the paſtry 
d, then rain chiee or fent eggs with a pint cf 
m, aid pur it into a hole made in the middle of the 
our, with two nutmegt finety beaten, an ouhce of ci. 
namon, ur d an ounce of cloves and mace beaten fice alſo, 
Half z pound of fug:r, aud 2 pint of cream ; put theſe in- 
to tbe flower with wo ſpoonfuls of ſalt, and work it up 
good and tif; then take Half the pafie, and work ih et 
Pound of cu:rans well picked ani rubbed into it, chen tak 
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the other part and divide it into two equal pieces, drive 
them out as broad as you wodld have the cake, then lay 
one of the ſheetr of paſtt 604 ſſet of paper, and upon 
that the half chat hath the curtuũs, and the other part on 
the top, cloſe it up round, prick it, and bake it; __ 
baked, ice ic with butrer, ſogar, and roſe. water, and {ge i 


— — Cd 


gala into the oven, 
v roc all, bf wag: ® 

Take 2 gallen of fine lonr, end « pint of good nadv ale 

bum or yeaſt, and pur it to the fi-ar, with the whites 

of fix new lz id eggs well beaten in a diſh, and mixt with 


the barm in the midcle of the flour, alſo three ſpogaſi 
of fine ſalt; then warm ſome milk and fair water, and put 


to it, and make it fi. bringIwell wrought and 
wo ked up, cover it in a boul or tray with a warm cloth 


your oven hott g then —_—_ — | 175 
ion it in little wpeden diſhes and bake irg bang * 
In 8 quick oven, chip @ Bok, 8 ,* Ul 1965.7 72 
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& Tr be alt manner of C 524% F Fr ruits. 1 

Hes, Tarte, or wade Dafhes, raw or 
reſerved, as Quinees, if ee Lure | 
1 2 0 21 Ba: 


1710 


5 


X EE ten whole cloves, 1 
and lay on the Quinces cloſe packed, with as 


*- mach fine refined ſugar as the Quinces weigh, cloſe it up 
r 


— — 


of flour, a pound and a balf of butter, 

XD Her of for, yon three poand of ſugar, half an 

cinamon, half an ounce of ginger, half an ounce 

8 1 r and ſoma roſe · water, make them in a Pye or 
3 bh Ning baked ſtrew on double refined ſugar. 

" _« Otherwazes. 
Bake theſe quinces raw, ſlict very thin, wich beaten 
| Unamon, andthe fame quantity of ſugar, as before, either 


in ben. 8 or in cold butter paſte, ſome · 
wy times 
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Fr | 
FEED e 
prick cloyeson the with ome mon. 25 ſtore 


* refined ſugary ciokebe mu u cat Cover, and be- 
n ies dae up 2 mid temp they we: © 


ee. «.., 


Foie _ aer W 


Xe ont 4 war lick 1 e es Fears, &c. 


the pye, ftir a — Bee or 152 
E — yr op fog ir. 8 


To wal « Pippin Pye: 


: Take thirty 3 pippins, pare them very thin} 
3 the pye, then pur in the pippint, thirty cloves, a 
quarter of an oune: of whole ein: mon, and 25 much pared 
and (lic't, « quarter of a p-uad of orangado, as much of 
lemon in ſachet, and à pound and half of . ae 
eee eee 

batter, ſogur, and roſe : water. 


| | To 
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id, lay them one by one into the turt, then lay on ſome 
grecn ticterm fall, candied orange or coriander; 


ron ſugar and cloſe ĩt up bake it and ice it, then ſcrape | 
a mes | = | a 


wake 4 Php Tart, cither in Teri Pary-por;or Dil 


lake ten fair pippins,p:ef:rve them in white wine, gar: 
whole cinzmoa,ſlic'r ginger, and eight or ten 2 
finely preſerved and well colonred, lay them on a air 
of (hort-paſte,or in place of preſerving you may bako tha 
between two diſhes in the oven for the foreſiiũ uſe; 3 27 


A made Diſs of Pipyint. _  - 1210 
de Fipeinr; pire dad dice ben, then bel den i. 
, 2 


2 4 
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claret - wine in a Pipkin, ot between two diſhes. with 
5 — ſome ſugar, and beaten cim. 

men, when is boiled good ard 
* paſh it like marmaladr 
i of puff paſt/ 
E according to ti 
cut ver, and be- 


it in 


Make pippins anT Il.ce Mem road with the coars cr 
kernels in, as. thick as a balf crown. piece, and ſome 
lemon peel & themin ſlicee, or elſe cut like ſmall 
lar d, or orange peel, firſt boild & cut in the fame manner, * 
then make the ſyrrup weight for weight, and being clati- 
fied, and ſcu nmed dos, put in the pippins and boil them 
up quick; to a pound of Agar put a pint of fair water, ot a 
— of white-wine or clatet, and make them of two 

outs. 


To wake a Warden er a Pear T art quartered. 


Take twenty good wardens, pare them, and cut i=... 
zn a tart, and put to them two pound of refined ſugar, 
twenty whole cloves, 2 quarter of an ounce of cinam on 
broke into little bits, and three races of ginger pared and 
ſuc t thin; then cloſe up the tart and bakeit,ic will ack five 
baking, then ice it with a quarter of a pognd of den- 
ble refined fugy, roſe-water, and butter. 


— — 
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Other Tart of Wardens, Quinces, or Pe. 


Firk bake them in a pot, then cut them in quarters and 
coat them, put them in a tart made accotdiog to this form, 
cloſe it up, and when it is baked, ſcrape on ſugat᷑. | 


To wake a Tort of gree Peaſe. 


Take green peaſe and boil them tender, then pour 
them out into a cullender, ſeaſon them with ſaffrop, ſal!, 
and put ſugar to them and ſome ſwcec butter, then cloſe ic 
up and bake it almoſt an hour, then draw it forth of the 
oven and ice it, put in a little ver juyce, ind ſhake them well 
together, then ſei ape on ſugar, and ſerve it in. 


To wake a T art of Hips. 


Take hips, cut them, and take out the ſeeds very c_ 
then waſh them and ſeaſon them with ſugar, cinamon,aad = 
| Fer cloſe the tarr, bake it, ice it, ſ:rape on ſagar, and 

erve it in, 


To make a Tt of Rice: 
Boil the rice in milk ot cream, being teadet boi ld pour 
it into a Giſh and ſeaſon it with nutmeg, ginger, cina- 
"£2 7:4. mon. 


- 
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mon pepper, ſale, ſugar, and the yolks of hx eggs, put it 
' the tart with ſome juyce of — — bike it, 
being baked ſcrape on ſear, and fo ſerve it up. 


To make a T art of Medlere. 
Take medlers that are rotten, ſttain them, and ſet them 
on a chafing-diſh of coals, ſeaſon them with ſuzar,cinamon 


8 


and ginger, put ſome yolks of expe to them, let it boil a 
Eten Er uin dun; being daked, rape on fogar 
To wake « Cherry Tart. 


Take out the ſtones, and lay rhe cherries into the tare; 
with beaten cinamon, ginger, and ſugar, then cloſe it up, 


bake it, and ice ty make n p of muckedine, and 

dameck water, and pour it into the tart, ferzpe on ſugar, 

and ſo ſerve it. nnn 
To mae a Strawberry Tart, 


Waſh the Rtrawherries, and put them into the tart} 
feaſon them with cinamon, ginger, and a li tis red wine, 
then put on fugar,bake it half an hour, ice ĩt, ſelape on ſu- 
gu. and ſerve it. 9 


To make a Taffety Tort: 

Firſt wet the paſte with butter and cold water, toul it 
very thin, then lay apples in layes, and between every lay 
Gf apples firew ſome fine ſugar, and ſome lemor-peel cus 
ven {mall, you may alſo put ſome fennil-ſ:ed to them; let 
thembake an hour or more, then ice them with roſe · water, 
ſugar, and d.:trer, beaten together, and waſh them over 
wita the ſame, ftrew more fine ſugar on them, and put 
idem into ihs oven again, being iced diſh them, and ſet va 
dem hot or cold, l * 

=O 42 
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To wahe av Atund T01 


Suna besten almonds wich trenin pallgpf dana: 


nd fl 
— einger. boil it thick, and W 


TV wake « Deniſon: TH?: 


Boil them in wine, and ſtrain tliem with crea; CiPar, 
cinamon, and ginger;boil it thick und fill your tat. 


— « Spinage = — * ne 


| Take ris adh. of young tender bug waſh ie 
put it into a killer df boiling liquor; being ten- 
der boild haven quart of cream boil with ſome whole ci- 
gamon,quartered nutmeg, and _ of mak; then _ 


. the 8 
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the cream, twelve yolks of eggs, and the boild _— 
into a diſh, with ſome coſe: water, alittle ſack, and ſome 
— ſagat, boil it over a chaſing · diſh of coals, and ftir it 
that K cord bot-beepiotill che tart be dried in the oven, 

d diſh it inthe form of thre oloar gore, white, and 


yellow. 


'T s make Cream Tarts. F 


-. Thioken cream with muskeſied bisket bread, and ſerve 
it in a Giſh, flick wakers round about it, and ſlices cf 
preſerved citteton, and 
in the middle a preſetved 
orange with biskets, the 
garniſh of the diſh being 
-of. pat-paſte, 
, md may boil quin- 
Ces, Wardens, pins ces or quarters, and 
rain them 859 e theſe ſs; melicuncas, 
ne urnes, —— — . make 
* tant of theſe forms. 


To waky « French Tes, 


Take d pound of almonds, blanth arid beat them into 
fine paſte. in 2 Rane mortur, with coſe-water, then bear 
the whi:e breaſt of a cold tofte tukey being minced, and 

bent with it a pound of lard minced, with the marrow of 

fur bones, anda pound of batter ter, the Juyee of three le- 

mons, two p-und of hard ſugar ; ne beaten, ſlice 

a whole gre:n piece of citron in ſmall — — uarter of a 

pound of piſtaches, and the yolks of eight of ten eggs, 

ming' e all together, then make a paſte for ic with cold 
butter, two ot chree eggs, and cold water, & 6, 


-» 
i To 
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Te wake « Quodling Pie. 


6 Take green quod liags and quoddle them, peel then, and 
put them again into the ſime water, cover them cloſe, nd 
let them fimmer on embers till hey be very green, then 
take them up and let them drain, pick cut the noſes, and 
leave on the falls, then put them in a pie, and put to them 
ficeſugar, whole cinamon, ſi c t. ginger, a little musł, and 
roſe. water, cloſe them up with a cut cover, and as ſcon as 
it boils up in the oven, dia it;agg ice it wi. h toſe water, 
butter, and ſugar, £ 9 nds s 

Or ycu may p eſe.ve;hem and bake them in a diſh wich 
rafte, tart, or Patty. pan. | 


To wake « Diſh is the Italian Faſbion. 


Take pleaſant pears, ſlice them into thin ſlices; and put 
to them half as much ſugar as they weigh, then mince ſome 
candied citron and ca (orange en mix it wich the 
pears, and lay them on a bottom of cold butter-piſte in a 
patty pan with ſome fine beaten cinamon; lay on the ſugar 
and cloſe-itup, bake it, and being baked, ice it with roſe» 
witer, fine ſugar, and buiter. 


For the ſeveral culaur of Tarts; * 


If to have them yellow, preſerved quinces, apricocks; 
necturnes, and — bo them up iu e 
with ſugar, and firain them. x 

Ocherways, ftcained yolks of eggs and cem. 

For green cats, take green q ucdlings, green preſerved 
apricocks, greea preſ.rved plums,gre-n grapes, ani green 
£ooſeberries. | * 
For red tarts, qui nces, pippint, cheri ict, raiberiies, but 
berries, red currans, red gooſeberries, damſins. 
c dlack bitt, prunes, and mary other berries * 
. ot 
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For white tarts, whites of 05 and cream. 
Of all manger or — — carries his co- 
Jour black, un Finnen, demi, & vr. For lard or ſet Tarts, 
diſnes, or patty- pans. 


T art Stnff of Damfons; 


Take a potrle of damfins and apples, being 
. — 
— , and ſugar „ daks 


tber and being cold frainchem wi roſe- — 
boil the fluff thick, & c. 


Other T art Steff that carries bis clu black; 


Tabs theee peand of ran end clght fair pipplas a: 
red and cored, Rew them 1 with ſome claret wine, 
ſome whoſe einzmon, flie't ginger, u ſptig of toſemary, 
Fugur,.nd clove or wel ſtewel and cold, firum 
them with roſe-water and ſugat. 


Te mal ether black Tot Stuff. 


f Take rwelve pound of prunes a feen pound of rai- 
ſins, waſh them clean, and few them in a pot with Dj, 
boil them till they be very tender, and then ſtrain them 
through a courſe firainer; ; ſeaſon it with beaten ginger and 
Lugar, and give it a wen on the fre. 


Tell T art Stuff. 


Take twelve yolks of beat them el of 
cream, and babs them in ſoft oven; being baked ſtrain 
them with ſome fine ſugur, role water, mak, ambergrecſe, 
abi a fue ark of js lace of baing boil the crea 

RRR. 


White 
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White Tart Staffs | 
Make the whice tart ſtuff with cream, in all points af 
the yellow, and the ſame ſeaſoning, 


| Green Tart Stef. 
Take ſpinage, boild green peiſe, green a 
plums quod led, peaches quo necturnes quodled, 
gooſcherries quodled, green ſarrel, and the juyce of green 


beat. 


Ta bake Apricecly grees. 
Take young green apricocks, ſo render, that you mx 
thruſt a plo through the Kone, ſcald them and 2. 
out · ide, oft putting them is water «3 you peel them till 
your tart be ready, then dry them and fill the kart with 
them, and lay on good fore of fine ſager, clofc it up ang 
bake it, ice it, ſcrape on ſugar, and frye it up: 98 


To bakg Adcilacattons; yy 

Take and wipe them clean, and put them in spye made 

crollop wayr, oc in Gave ce prerty work, Ae ie, 
and put them in whole with weight fos weight in 

ſager, cloſe it up and bake ir, being babed ice rt. 

Sometimes for change you may add to them ſome chips 

or bits of whoſe cinamon, a few whole cloves, and flig} 


Finger. 


To preſerve Apricechs any P lums greed: 
Tale apiicocks when they are ſo young and green, that 
you may put a needle th one and all, but all other 
Plus muſt be taken green, and at the bigbeſt gromth, 
then put them in indifferent hot water o break them, and 
let them fland cloſe — ap or miter fla thin 


= * . 
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skin will come off with ſcraping, all this while th:y will 
look yellow, then put them into another skillet of hot wa- 
ger ani let them ſtand covered until they tutn to a peifect 
green, then take them out, weigh them, take their weight 
in ſugar and ſome:hing more, and fo p:eſe:ve them. Cla- 
rifie the ſug ir with the. white of an egg and ſome water. 


— ww. 


To preſerve Apricecks being ripe. 


Stone them, then weigh them wi:h ſugar, 2nd take 
weight for weight, pare them and ſtrow on the ſugar, let 
them Rand till the mciſture of the apricocks hath wee 
the ſugar, and fands in a ſirrup; then ſet ihem on a ſofe 
fice, not ſuffeting them to boil, till your ſugar be all melt- 
ed; then boil them a pretty pace ſor half an tour, ſtill Rir- 
ing them in the firrup, ihen ſer them hy two hours, and 
oil them again till your firrup be thick, ind yc ur zpricocks 
look clear, boil up tbe irup bighe, then take it off, and 
being cold put in the apricocks into a gallipot or glaſs, 
cloſe them up with a clean paper, and leniber over all. 


To preſerve Paar bes after the Venetian way. 


'- Take twenty young peaches, part them in two, and 
take out the ſtones,then take as much ſugar as they weigh; 
and ſome roſe-water,pot io the peaches, and make a ſirrup 
Bhat it may ſtand and ſtick to your fingers, let thetn boil 
Toftly a while, then lay them in a diſb, and let them fland 
in the ſame two or three days, then ſet your firrup on the 
fire, — up, and then put in the peaches, and ſo pres 

e them. 1 


4 


To preſerve Mellacattons. 


Stone them and parboil them in water, then peel off 
te outward gkin of them,chey will boil as long as 3 _ 
; ol 


F 
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of bꝛef, and therefore you need nor fear the bens 
them; when they are boild tender, make ſir | 
you do of any other finit, and keep them all the year, 


To preſerve Cherie: 
Take a pound of the ſmalleſt cherries, but let them he 
well coloured, boil them tender in a pint of — 
then rain the liquor from the cherries, and take t 
pound of other fair cherries, fone them, and put them in 
your preſerving-pan,with a laying of cherries and a layin 
of ſugar, then pour the firrup of the other — cher 
ries over them, and let them boil 28 faft as may be wich & 
blazing fire, that the ſurup may boil over them, when you 
ſee that the fitrup is of a good colour, ſomething thick, and 
begins to jelly, ſet them a cooling, & being told pot iim, 
and ſo keep them all the year. Runte 


To preſerve Dns 
Take damfns that are large and well coloured;{but not 
thorow 1ipe, for then they will break) pick them denn 
and wipe them one by one ; then weigh them, ul to eve- 
ry pound of damfins you muſt take a pound «of :Barberry 
ſugar, white and good, diſſol ved in half a pit t more of 
fair water, boil it almoſt to the height of a ſirtap ĩnd then 
put in the damſins, keeping them with a eontinual ſcuming 
and ſtirring, fo let them boil, on 2 gentle fire till they ba 
enough, then take them off and keep them all the year. 


To preſerve Grapes a green as graſs, 


Take grapes very green, ſtone them, and.cut them ihto 
little bunches, then take the like quanticy of refined ſager 
finely beaten, and (irew a row of ſugar in your preferying- 
Pan, and à Jay of grapes upon it, chen ſtioꝶm on Jome 

| more 


bacrberrics, ind ) 
Ligar ; boil it to a firrup, then put in the barberiies, and 
let them boil a quarter of an hour, then take them vp,and 
being cool por them, and they will keep their colour all 
Ce year. Thus you may pteſerve red currans, &c, 

To preſerve Guſcherrics green. 


Take fore of the largeſt gooſeberrias that are called 
gooſeberries, ſer a pan of water on the fice, and 
when it is lukewarm put in th: beniet and cover them 
cloſe, keep them warm half an hour; then have another 
poſnet of waiin water, put them into that, in like ſo.c 
odds them three times over in hot water till they look 
3 them pour chem into a fieve, let all the water :0n 
— put them tu as much clarified ſugar as will 
wver Them, let them fimmer leaſurely cloſe covered. then 
uu r 
them firameringia that ſirrup for an hour, then take 
them off tha fire, and let the firrup ſt aud till ir be cold, 
then warm them once or twice, take tem up, and let the 


ficrup boil by it ſelf, pot thern, and keep them. 
To preferve Rauberries. 


Take fair ripe rasberries, (but not over ripe) pick thend 
from the ſtalks, then take weigh: for waz ht of double te- 
ine ſugat. and the juice of rasberries; to a pound of raſ- 
| berries rake a quarter of a pint of 1aſpaſs joyce, — 

N | mu 
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nzar and liquor, and make 


— 
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much of fair water, boil up the 
the ſirrup ſcum in, and put in tis raſpaſs, Air theta into 
the firrup, and boi them not too much, being preſerved) 
rake them vp, nd boil the firtup by dt ſelf, act too long. s 
will keep the colour; being cold, pot them and keep them, 


Thus you may alio pieſerve ftrawberrigg. 


| The time to preſerve green Fruits, 
Gooſeberries malt be taken about Nui, as yo 

ſee them in bigneſs, the long gooſeberry will be 2 
than the red; the white wheat plum, which is ever tipe B 
Wheat harveſt, gut be taken in the midſt of Faiy, the 
pear, plum in the midſt of Angaſt, the peach and pippin 
about Bortha/omer-tide:or a little before ; the grape ia che 
firſt week of Seprember.Note that to all your green fruit in 
general that you will preſerve in firrup, you mull take to 
every pound. of fruit, a pound and ewo cance of fugar, 
and a giain of mugk ; yous plum, pippin, and peach will 
have three quariers of an honr bojling, or rache mace, 
4e you can y 


and that very ity, keep be whe as 
your and godſeber zien m an hanr ſomey 
thing fall, and they will be the faller. Note alle to 


all your Conſerve: you tak: the full eight 
take two akilleis of water, and when they are ſcalding b 
put the fruits firſt into one of them, and when that grows 
cold put them in the other, changing them till they bo 
about to peel, then peel them. nd a terwards ſettle them, 
in the ſame water till they lock green, then take them and 
put them into ſngar fu rap, and fo ler chem genely boil till 
chey come to & jelly; let them ſtund therein a quartet of 
an hour, then put chem into a pot and keep them, 
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To make all manner wn, made Diller 
with, ar 7 Without Ne | 


1. 


1 5 — * r 

by: - | f Ing "8 me e - 
Te gallon of out a pound of binxer, boil it in 
wate / u ke the pat e up quick. . | 


6 To make cvl Barten Bate for Patty pans or Paſtien 
ru erer pedrof fleht fire'foind of but: er, ths 
| 
| 
| 
| 


white ot Bi eggs, and work ie well together with et ld 
Beftow a Sreat Yeabof pins, and 
E . voupuf. yay 55 millers: xy. 1 bis yu 

Sometimes f for this paſt 2 are. bur 8 of cds., 
dung bat gro whiiter, and pound of butter. 


EC NT Ir ENT 
1 The paſte for youre ſtandin e meats tnuſt 
| be madewith boiling waret {then pry een one | 
1 ar of butter by 


ter ; you muſt 


7 


To wake Cuſtard Paſte. * 


Tet it be only boiling water and flour without butter, 
r put ſugar toit, which will add to the ftiffneſs of oy wa 


ie rt and Mer) of Onda,” ge 
SR bas Ge Ta . 


6205.91; -« fie wig 'S 


(18 9M 3" fr mk Dil ate Cure i 


of butter, fix 
& * Ken quarter pound of g 
ins Dn 2 p all . 


rkg dre ya pond nd hl 
| 10 
ee 8 

To wake Poſte for Lent fr . 

Take of flour, make it | ich mi 

1 ee Ben and ſome ſi afl. es * 
n To er len he v2 oy 
06.7 3h "The fe. . A 


Take a pottlc of flows mix it with cold water, talf u 
wap of butter, and the whites 1 e385, work theſe 
| do. 


= 


. 
; 
ö 


4 e e 


uiter and lay itin bits all over it, double it in fi 
doubles; this being dave,roul it bn abe ſacendirim ſacondizime, and 


93 0 at mb on pee 1 1. Oe 
eno _ 103 29 Ya 
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| it till it ſtretch 10 de long, — EL : NL 
beat it again, and ſo do ſve den bene thee work itup- 


round, and roul it u e nd e e 
with a 1775 110 U . 
th-reof, and ſtick it Mete x & 25 5p you pe 
cloſe, and coalt it down with your 

ag in, * do five or (is ee 15 you $a 


The third way 


Break two eggs in three pines of ts GY 
cold water, and rout it out pretty iek ind fa pare, wit 


tike fo much butter ba paſie, lay it in 'revks, * divide 
your butter in five pieces that you m lay ic on at five. ſe- 


vetal times, roul your paſte very Gi one 
of the butter inlictle pieces all 6ver your Nee OE * 
a handful of flour ſlightly. 6 beat 


it wich a rewling-pin, o roul it out un, * us do ive 
fines, 1nd mal it 82s, n 


* * 
ö | : d 5 . 
, * 1 Ch 
LI 4 . . « £ l , ww "FIT - K © „ +» - — « k 
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Take to 20 of fl ur four 1 r. bar two rolls 
of cog, 92 ile it © Ae much cre m as will make | 
it np per fl tobt it Out, und ben! bree quar- 
tets of # e 8 bardne $ ſth; paite, la 
it on the N te in li elt Ty 5 ſever W <x; drive: 
— un 18 one Wa bring ate, it as 


93 20 0 


$59; 9 Sort n „ N, 
werte e Ken w_ f-or with half x — if butter, 
tires 8 god ome ſome fair ſpring wats meke i — 
pre x pound 
7770 N Hard: 29 85 1 Tn Toy and lay ie 
e ti eee ix out, 
We, v5 
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4 50 er Florentine, of any kindle of Torghes 
a * 72 Did Pie, or Patty-pan. 

ite i bam rens taube sun it tendet bd nach if | 
I cut. whe lietle f akne bits as big ds Hor 
+ || ada Tirw'ch have znathies 1 5 
of — take 84 1 FI it with beet. füt 1 
de 2 ryan ah ag up 
{on 9 
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very this. 
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| 260 The Accompliſhed COOK ox, 
u wich grape · ver juyce, beaten butter, an J the yolks of 
three or tour eggs ſtrained wich the ve: joyce, ö 
A made D Tongues ebene. | 
Take neats tongues or ſmaller tongaes;þoil them ten- 
der, and ſlice them thin, then ſeaſon wich. nutmeg, 
peppers. beaten cinamon, ſalt, and lome ginger, ſeaſon 
idem lightly, and lay chern in f diſh on s.bagtom or ſheet 
of pale mingled with ſome cutrans, martow, large mace, 
dates, flic'c lemon, grapes, barherries, or go. i 
and butter, cloſe up the diſh;”and being almoſt baked, li- 
quor ir with white. wine, butter: and ſugar, and ice it. 


Made Diſb in Paſte of two Rabitz with ſweet Eger. 
Take the rabits, flay them, dra them, and cut them ins 
to ſmall pieces as big as a welnut, then waſh and dry them 


with a clean cloth, and ſeeſcn them with b * 0 
ans 3FF 08 


and ſalt; lay them on a battam of paſte, 
dares, preſerved lettice fall, marrow, large mace, grapes, 
it eloſe e up and 


and flic'e orange or lemon, put buttet td | 
bake it, being baked, liquor it with ſogar, white-wine 
and butter; or in place of wine grape · var juyct, and firain. 
ed yclks of raw eggs. | Cty 7 
In winter bake chem with currans, p. unes, skirtets, rai- 
fins of dhe ſun, & c. | 


A made Diſs,or Florentine, of a Patridge dy Capi. 
Being roaſted and minced very ſmall with as much beef. 
marrow, put to it two ounces of orangado ainced ſmall 
with as much green citron minced alſo, ſ:aſon the meat 
with a little beaten cloves, mace, nutmeg, ſalt, and ſugar, 
mix all together, and bake it in puff paſte ; when it is bay 
ked, op=n_it, and gut io half a grain of musk or ambe;- 
gieele, diſſolved with a little roſe-water, and the juyce of 
N — orid- 
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«. To make « Florentine,or Dit, without Feſtei t on Poſte. 

Take ale of mutton or veal, ſhaye it into thin flices, 
and ming at with ſome fweer herbs, ab ſocet mar joram, 
tyme, ſavoryf parſley, und roſetnary, being minced very 
ſwall, a co of gerirek, ſerie beten nutmeg; pepper, 2 
minced onipo ſame Kates. magcher, and three or four 
yolks 0 II together with a little ſalt, ſome 
chin flices 6Þincerlarded bacog, and ſomeloyſter- liquor, 
lay the meat round the diſh on 4 ſheet Aae, or in the 


git che meat, cover it again, 


diſh without paſte; babe t, and being baked, ſtick 


To baks Potatoes, Artichokis,.in Diſs, Pyt; er Patty-pan," 
either in Paſic or little Paſtiet, 
Take any of theſe roots, and boil them in fair water, 
but par then not in till the water boils; being tender 
\ Ty + ; boild, 


— 


* 
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bold. blanch them, and ſeaſon b them with pms, 
Gnamon,and ſalt, ſeaſon them lightly, ben 100 


of paſte in a diſh, and lay on ſome bits of botter tben lay 
—— Se — the d h. — ſome eringo tors, 
and dates in halves, beef. marrow, aiefhc)empn, 
and ſome batter, cloſe it DI ont another (hert of paste; 
bake it, ind baked l:qnox ig with grape- Ice, date 
ter, and ſugar, and ice it — * : 
Tena wade N of Spinage i. N biked. 4 
Take ſome young , ani pat it into b hot 
Hair water, 2 or rheee ION ie 


fromthe waterzcbop it.very ſæull, ani pat it ina difh with: 
ſome beaten cinimon, ſalt, ſugar, a fi ates, a 


grun 
of musk diſſolved in roſe. water, ſome yolks of hard egg: 


chopped ſmall, ſc me currang and batter; ſtew theſe fore- 
ſaid materials on a chafing-dilb bf cogls, then have 2 diſh 
of ſhort paſte on it, and — _—_— its 1 


ther with a 1,8 dels cone, or none; bake 
d.ked, i ice 77 with (ome fine Tugar, roſe. whnkr ty Tr 


Other wade Dig of Spinage is Paſte bake 
Boil ſpinage 28 beforeſaid, being tender boild, 
in a cullender Jer o: it * rain it wich fa pound 
of almond-paſte, th ee or four yolks of egg, half a grain 
cf musk, three or ſour (| of cream, i quuitern of 
fine ſugar, ind u lite ſalt, ey bak: it on 3 ſheer of paſie 
on a diſh withodt a cover, in a very ſoft oven, bei — 
and green baked, flick it — — preſerved barberri 
firew on red and white biskers, or ted and white — 
d in:s, and ſcra pe on fine lags. | . ö 


A wade Dif of Tpiwage albern ge, | 
Take 3. pound of fats and well N checſe, ap 2 
fe 6 ET 


FRI ik 
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The Fs. rote Fo wag 


poind af cette? them inAn 
Lal then ph Ih 1 as go of t TT 


of creme cinpM00,pepRer —— cloves; 
: oe cover, i6cording do tis form, 


1 a 


0 


ter, and, for 5 5 
bake it! 2D 18 " lay 
on the iced 8 it mike wie io the To 
or Ruff. ei 199091 1727 126) WT! gt ©: 97; 
. g b re 
aas O, le 211 
3 e » whs * 0] — A”. 
STE, — 


ſec 1 85 \ 


7 der, 1 de ſugar.- 4d 


ice ot wich ro! ED! 
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Ws 7h Accompliſhed CQOK- 8 
inc der Pippin. pears; or | { phi 


ue 1 1 q 
1, >v+ A ' X. 
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= ? 7; ry » 4 Lag 
ay add Ne enn 
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Otherwiges, of Almand Paſte axd beiled Re. 


Mix all t with ſome cream, roſe-water, ſugar; 
cinamon, y- of eggs ſak, ſome boild curratis;and butter, 
cloſe it up and - it-in puff. paſte, ice it, and caſt on red 
and white djskers and ſcraping ſugar. 


a 1 — wate Diſs f Rice and babe: 

Woaſm the rice clean, and bod ĩt in cream till it be ſome- 
what thick, then put ic out into a diſh, and put to it ſome 
ler — ter, ane mix all ———— a 


ſlict dates, currans, role- 
and bake ip re of torr poſt being (nkgd wa 
pay Faſt binkais 0a 45.4 2894 ' 3 N. f 


2 D* Rice Fleur, and Cam. 
ci e half a pound of ri ix and b 
waſh ir, ry itt lay it abroad.ip diſh as nne 

S e e — 1 ned rodjcepa boat 
it in a mortar till ir be as fine as flour; then take a pine of 
good thick coi the hin A he laid eggs, well 
beaten together Ind a little — op aloft fire, 


and boil ĩt till it he very thick, put it in a atter and 
let it ſtand till ir be cold, then ſlice it out like leach, caſſ 


ſome bisker upon it, and ſa ſerve it. Ny 
To wake 4 made Ne of Rice, Prunes, and Raifuts 


Take a pound of prunes, and as many-raifins of the 
ſan, pick and waſh them, then boil them with water 
and wine, of each alike quantity when you firſt ſec them 
onthe fire, put rice flour co them, being render þoild ſtrain 
them with half a pound ot ſugar; and ſome roſe-waters 
then ſlir the ſtuff till ir be chick like leach, put it in a littię 

car- 


- 
_ — — 8 — —— — -. 
— —_— — 
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—_ b as ing h: cared ind 


Tomeke « wade Diſh of Blanchmaiger, 
Take & pint of cream, the whites of fix new laid egg 
and ſome ſugar; et themover 2 f:fe fire in # $hiller, ee 
fir it continually tl till 1 be and thick, then ſtrain it, 
and being cold ens. Bbetom wich a cut 
cover, and caſt ben” 1925 N25 900% 2H 


7 9——— 


Boil caftaed muff cles Ceted e | 
tinually till it be ſome what thick. be it co: 
Arrainer,and let it drain n re dal musk 


or anbergreeſe, hen bibe x fter puffepaſte on paper, 
. 8. 
Fain 20d rh Ang 


wade Dif i Itty A 113 13 0 { 
1 1% . 


— rn . __ with 
and re butter to them, 
(vip bud mincetcitron;pat it on your 


Wiſh of paſte, and put f ces bf citcor round about ir; bar it 
with puff Rabe, and the r ao, or mort 18 io the 
bottom 


Te mals 6 wade Diet cd. 
' Take fome endereurts wring the whey from them 
very well; theo par to th ene raw eggs; turrans, ſweet 


batter, ruſt w: ter, cinithor, ust: and miuęle all toge- 
ther ; then meke a fine pa he wich floor, yolks of egg, tole- 
witerand other witer, fogar, eff on, add butter wrought 
uP 


* 


ee ea — 


The ae ter enden 20 


—— — — — 


c 


up cold baksinddberiwthic paſte or in puff. paſte, being 
—_— 1 1 ſopar, WE cer. | 


=” fd 74 1 ee bt ages Buſs. 
he * 


Taka any of c@-fWdwe's, the deſi of them, 880 
Rump — a $ong-gactet,then oub e refined fu 
gear- and boil icto.a candjpbeight ai 25 mach 1 


u will meb it, fr is coiauilly in n the 'bo:ling, ant being 


boild thick; caſt it ibto lamps u — 
— ede — 


* "wake i K 55 1er fer deer. | 
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1 IL: "La 
' Takvewo poond of almonds et ins 
one mol tar, till chey begin vo tome to * fine 
then — of ſiſted ſuger, put it in the i 
wt h the almonds, and meke it into 2 perfect paite® 
ting toi now anch thes ia the beating of ir 2 of 
3 keep iefiom oyling; . when * have besten 
ie 
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ſet an 


wn 


the oven gain; loans ſee — i out 


e wake Coflopr like Ne 
Me g e pen in Py 


pound of fane ſugar finely 


r= 


it ound and ice it with — 


watet and „heing made 
05 ee e 


Take almonds and lay them in water all night, 
them and lice them, take to every pound 
beaten, & mingle 
bro hexechambanti gh thets egg to a high 
mix it well with the — ſugar ; then have ſome 
and ſtrem ſome flour on them, lay 
| with the edges upwards,lay them as round as 
| Ny and lexaps a line ſugar on them when they are 
ready fe inch oven which muſt not be ſo hot as to eo 


edge. about it as. you 


518 2 it ton püfPpaſde, & Ae it it 
BUTT out as big a8 a charger; and 


ing cart, re 00 
Walen under it, 


read ic ith a 
GA die Jnr 


them 


and -garniſh ic with (ome pretty cnarits made of the fame 
EEE , 


3 red, then rout a ite 
* are: of 
ur of the red, 7 ei ob 
258 e en e 
becon, 
. 


almonds a 


and 


wafers on them 


lour 


The um «© Myſtery of Cookery. . Xp. 
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lour white paper; being 2 little baked take them ont; fee 
them on a plate,then put them in2g00, * „ind keep them | in 


s ſtove. | 


To nale Ala Burt. 5 5 
Take the whites of four new laid eggs and to yolks; 
- bear chem together very well for an Hour, then bave in 
rexinefs a quarter of a pound of the beſt almonds biariched 
in cold water, beat them very ſaiall with coſewater to Rep 
them from oiling, then bave a pound of the beſt lauf 
finely. beaten, beat ĩt in the eggs a while, then put in 
almonds, &five or fix ſyoonfuls of fine four; ſo bike them 
on — — then — little fineſpgaria 
a picee of tiffany;duft them over as they go into the ov, 
and bake them n you do bike. 1 


7. make Al Cakgs, 


Take a pound of almonds, blanch them and beat them 
very ſmall with a . — = — 4 — — hath 
beed ſteeped, put a pound to them ſide bei tei and 
four yolks of 9 but firſt beat the ſug r and tlie ge 
well together, then put them to the almonds and roſe· Wa- 
ter, and lay the cakes on wafers by half ſpoonduis, et them 
into an oven after mancher is bal. 

| To maks Almond Cakes orb >!” 


= 


J Take 8 pound of the beſt Jordan: almonde, blanc them 


in cold water: 26 you-do march-pane;_b:ing blurithed 
wipe chem dry in a clean cloth,and cur away ali the rotiun 
ſrom them, then pound them in a Rone-mortar,and ſome- 
times ia the beating put in a ſpoonful of roſe:watee 
wherein you muſt ſteep ſome mak ; when they are beaten 
ſmall mix the almonds with a p-anif of c<fi ſogar beat 
en and feacſed ; then put the ſtuff ona Ah of 
doels in 2 made diſh, keep it irring; apd beat 


Fe Acthmplified: COOK Of, 
of ſeven eges 4h toficath, pus ia into [the Auff and mn 


It dex well coge dcop in ba ut aper, put it on 
— and bike — in an oven; dee th:y muſt not be 
van hs * 


ed. 4 | 

To make White Amb we Cakes. | 
* Tie the paces refined ſaver that cm be gots deze 
ſente irg them hive fix newhidegge — beat them 
a ftoth, take the fich as it iiſath . aa drop it ĩnto the 
1 — p dle 


o them for vie, 


To a e mir 2 3 0h 


. dry it nnd ſei ſon it VER 
then take a pound of loaf ſopar.dearic y fine d ſeliſa 
— float and ſugar very pound 


into — — the Hour & Greed 


\calle's 
of ſweet butter, waſh out thi Silt, aud bieall it 


— take the yolks ct fout 


new laid egge, four or five C, of ſack, and four 
oon ſuls of 7 — par them! into 
make them inte what 


pero plates, und put 
dem, for u very ele 


— chem! | | 
| Tomake F * | 
Take x pound of fine ſugir dev firichy beste, a0 


| 3 egg, and tin of ock! & 
thimble 


— IS er ener 
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Take double refined it very ſavallthr6ogh 2 
\ | fine ſearſe, then tens — 
N 


dragon, and roſe-water it, and beat it ina mortas 
till you are able to mould i it. bat wet ic not too much at tus 
firſt. If you will colour it, eee 4 
ſubftance, pas it in with thegaſg ve — 2 
with your ſugat before you mt itz when you m_ 

in the morter, and that it is all wer; and our well 

mixt in every place, then monly it eee ; 
form you pleale, 


To make Aten, wel 21 ebe er 


1:5 2195 10 mo 


beaten and 
being beat fa 


"Tal bal 2 peund of refined f. 2 


2 —— —— — — — — 2 


2 The e 800 5 or, 


Take half 8 of five flor and | and 
EEE Hoden | 
the | ola of vet it wi 
a 


5 5 
—_ TI of an > & mich bin with 
roſe-water or fair water; they will give — 
therefore before they are eaten they E 5 


be 


warm pyen to mahe them criſp. „ 
N Mackervoss. 


- Tike 6 found of the ban br, and « Pens of th 
beſt Jordan almonds, them in cold water, blanch 
them;end pick out che ſpots then bear them to a perſect 
paſt ina one mortar, in the bearing of them put roſe-wa- 
ter to them to keep them from oyling, being finely bear, 
put them in a diſh wich : — them over a cha” 
ting dith of coals, ſlir it till it will come clean from the 
bottom of the diſh, chen put in Two grains of mink, god 
her of anhergrecle. | | 


Te 


, 
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Tel the ah Chips, 


| 

| Take ſome paſte of flowers; beat chem to fine powder, 

* and ſearce or ſiſt chem; then rake ſome im dragon 

de in roſe · water, beat it to a pepfect paſt in a marble mor · 

— thin and lay one colour upon anothier in a 
ong roul, roul them very thin, then cut them overthwarr, 

0 — — will lookof divers pretty colours like marble, 


* To wake Buket Bread. 
Tits 2 pound of ſdpar ſearced very fine ud of flour 
well 177 1 ne and bur fix w ut of 
caraway-ſeed, and 2 litele ſalt ; beat all theſe t the 
ſpace of an hour, them your oven being hoe, put into 

plates or tin things; butter them and wipe chem, a — | 
ful into a plate is b, {6 ſet them into the oyen, and 
ſhake it as hot as to bake them for manchet. ö 
! 


To make Biſquite ds Reg. — 


Take a pound of Ene ſearted ſugar, a pound of fine four; 
and fix eggs, beat them very well, then put them all into 
ſtone mortar, and pound them for the ſpace of an hour and 
2 half, let it nor ſtand ſtill, for then it will be heavy, and 
when you have beaten it ſo long a time, put in halt an 
ounce of anniſeeds; then butter over ſome pye · plates, and 
drop the ſtuff on the plate as faſt as two or three can with 
ſpoons; ſhape them round as near is you can, and ſet then 
into an oven as hot as for mancher, but the leſs chey ire 
coloured the better. 


L 


* 
— 25 


rn 


Biſquite du Roy otherways. 


Take to a pound of flour a pound of ſugar, qe 
new laid eggs , bcat * in 7 deep diſh, then par 
V. | to 


* : * 
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To make Shell Bread. 


Take n quarter of a pound of rice flour, a of a 
of fine flour, the yolks of Four new laid a 
itrle 1 musk ; make theſe into a 
perfect paſte, then roul it very thin and dake it in great 
maſclc ſhels,dut ſitſt toſte the ſhels in butter melted, when 
they de baked, boil them in melted ſugar as you boil a ſim- 
nel, then lay them on the bottom of a wooden ſieve, and 
they will gat as criſp as a waf:r. 


To make Beax Bread. 


Take two pound of blanched almonds. and ſlice then, 
take to them two pound of double refined ſugar finely 
beaten and ſearſed, fire whites of eggs beaten to froath, 
a lietle mmk ſteeped in roſe.water, and ſome anniſ: eds, 
mingle them all together in a diſh, and bake them on 
— Plates battered, then afterwards dry them and 

ve then, 
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To 
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To wake Giager Bread. un 
Take a pound of Jordan Alwond: and a penny mancher 
grated and fifted and mingled i mongſt the almond patte 
very fine beaten, an ounce of ſlic't ginger, twothimbles full 
of liquoras and anniſced in pothder finely ſearſed, bear all 
with two or thiee ſpoonfuls of roſ 
water, beat them to x perſed paſt with half a pound of 
, mould it and roul ie thio, then print it and dry it in a 

and gild it if you pleaſe, 5 
Thus you may make ginger bread of ſugar plate, put- 
tiog ſugar to it as abovelaid. 

To wake Ipocy ac, 

Take to 8 gallon of wine three ounces of cinamon, two 
ounces of Ulic'r ginger, a quarter of an cance of cloves, 
an cance of mace, twenty corns of pepper, an ounce of 
netenege.three pound of ſugur, ind two quarts of cream. 

Or | : 
Taketo a pottle of wine an ounce of cinamon, an ounce 
of ginger, an onnce of natm-ge, a quart;r of an ounce of 


cloves, ſeven corns of pepper, a handfai of roſemary 
flowers, and two pound of 22 


To male excellent Mead much commended. : 
Take to every quart of honey a galloa of fair ſpring 
warer, boil it well with ontmeg and Hor Sings a little, 
in the boiling ſcum it well, and being boild, ſet ic a cooling 
in ſeveral veſſels.that ĩt may . nd thin, then che n. day 
wut it in the veſſel and let it ftand a week or two, then 
it in bottles. : e „„ 
If ie be to drink ĩn a ſhort time you may wor ł it as beer, 
bat it will not keep long. Y 4 * : 
7 ; 
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Or take to every gulloa of water, 2 quart of honey, 2 
quarter of an cunce of mace, as much ging-rand cinamon, 
and half as much cloves, bruiſe thee, and uſe them as 


adoveſaid. 5 
Othermayes. 


Take five qua ts and a pint of wat-r, warm it, and put 
to it a quatt of honey, ind to every gallon of liquor one le- 
mon, and aq :ar:er of an ounce of nutmegs; it muſt boil 
till the ſcum iſe black, and if you will have it quickly tea- 
dy to drink, ſquee ze into it a lemon when you tun it, and 
tun it cold. 


* 


To nale Metbeglia: 


Take all ſorts of herbs that are good and wholeſome,as 
balm, mint, zoſemary, fennil, angelica, wilde time, hyſo p, 
burner, ag ic ony, and ſach other field herbs, half a hand- 
ful of each,boil and ftrain them and let the liquor ſtand till 
the next day, b: ing ſettled take two gallons and a half of 
honey, let it boil an hour, and in the boiling ſcum it very 
clean, ſet it a ccoling as you do beer, and when it is cold 
take very good barm and put it into the bottom of the tub, 
by a little and a liitle as to beer, keeping back the thick ſet· 
ling that lyeth in the bottom of the veflel that it is cool: d 
in ; when it is all put togechet cover it with a cloth and let 
it work very rear three days, then when yc u wean to put 
it up, skim off all the barm clean, and put it up into a vel. 
ſel, but you muſt not top the veñel very cloſe in three or 
four days, but let it have ſome vent to work; when it is 
cloſe ſtopped ycu muſt lock often to it, and have a peg on 
the top to give it vent when you hear it make a noiſe as it 
will do, or elle it will break the veſſel. 

Sometimes make a bag and put in good ore of lic't 
ginger, ſome cloves and cin: mon, boild or not- | 
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Section 12. 


To make all manner of Crelſec, Sack» Poſ- | 
ſets,  Sillabubs, Blamangers, White- 
Pots, Fools, Waſſels, &c. | | 
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To make Apple Cream. 

>. LS DOE NT det | : 

Ake twelve pippins, pare, and lice, or quarter them, 

put them into @.«killer with ſome claret wine, and a 

race of ginger ſliced thin, a little lemon · peel cut ſmall,and 

ſome ſugar ; let all theſe ſte together till they be ſoſt, 

then take them off the fire and put them in a diſh;and when 

they be cold take a quart of cream boild wich a little nut- 

meg, and put in of the apple ſtuff to make it of what thick 
„b 


neſs you pleaſe, and ſo ſerve it up. 


N 


. Te woke Calling Cream. 4:13 03 41 7:4 


Take twenty fair.cqdlings being pected and codled ten- 
der and green, put them in a clear fiiver diſh, filled half 
full of roſe: water, and half a pound of ſugar; boil all this 
liquor together till half be conſumed, and keep it ſtirring 
till it be ready, then fill up the diſh wich goo thick ar d 
ſweet cream, ſtir it till it be well mingled, and when it 
bath beild round about the d'ſh, take it off, ſweeten it 
with fine ſupar, and ſerve it cold. 


V 3 O: be - 
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OtherwaJes. 


Codle foity fair codliogs green avg tender, then pee} 
and core them, and beat thera in a mortar, ſtraĩn them with 
a quart of cream, nd mix them well together in a diſh wich 
fine ſugar, ſack, = and roſc-water.: Thus you may do 
with any ſruĩt you Pleaſe, | 


To h (rea with Codling(s 


Boil a quart of cream with mace, ſugar, two yolks of 
eggs, two ipoonfuls of roſe· water, and a grain of amber- 
preece, put it into the cream,and ſer them over the fire till 
they be ready to boil, then ſet them to cool, ſtiring it till ir 
be cold; — — ing ſtu uned, 
put it into a ſilver diſh, and min gle it with cream. | 


To whe Quince Cream. 


Take and boil them in fair water, but firſt let the wateh 
boil, then pur them in, and being tender boild take them 
up and peel them, ſtrain them and mingle it wich fine ſopar, 
then take fome very and ſweet cream, mix all toge- 
ther and make it of a fit thickneſs, or boil the cream wich a 
Rick of civamon,and let it ſtand till ĩt be cold before you 
put it to the quinces. Thus you inay do wardens or pears. 


To make Plum Cream. 


Take any kinde of Plume, Apricocke, or the like, and 
rut chem in a diſh with ſome ſuger, white - wine, ſack, 
claret, ox roſe-water, cloſe them up with a piece of paſte 
between two diſhes; being baked and cold, put to them 
cream boild wich eggs; or withour, or raw; and ſcrape on 


ſuger, Cc. wad has 


To 


* 
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To make Goſeberry Cream. 


Codle them green, and boil them up with facar, bei 
eſerved put them into the cream ftrain'd or 3 
ugat on them, & ſo ſerve them cold in boild or raw cream. - 
Thus you may do ftrawberries, raſpas, or red currans, put 
in raw cream whole, or ſerve them with wine and ſugat᷑ in 
a diſh without cream. | 4 


" 2 wake Sow — 

a quart of cream, fix whites of egge, a quarteru of 
role. nd. quarter of a pound of double — ar, 
beꝛt them together in a deep baſon or a boul diſh, then 
have a fine filver diſh with a penoy.manchet, the bottom 
and upper cruſt being token away, and made faſt with pat 
to the bottom of the diſh, and a ffreighc ſprig of raſemary 
ſe: inthe middle of it; then beat the crezm and eggs te ge- 
ther, and as it froatheth take it off wi. k a ſpoco, and lay ir 
on the bread and roſemary till you have fi. lid the diſh. You 
may beat amobg it ſome musk and ambergteeſe diſſolv d, 

gild ir if you pleaſe. f 


To Sum (71am otherways. 

B. il a quatt of cream with a flick of cinamon, and tbi ł. 
en it with cice flour, he yo.ks of two or th. e: eggs, a little 
xoſe- water, ſugar, and ſalt, give it a walm, an i put it in a 
diſh, lay clouted cream on it, & fill it up with wh pt cream 
or cream that cometh out of the top of a churn when the 
butter is come,diſht ou of a ſquirt or ſame other fine way 
ſcrape on ſagar, ſprinkle it with coſe water, and flick ſome *' 


Pine-apple-iceds on it, 
Otherwajes. N 
Take three pints of cream, and the whites off feren 


eggs, ſtrain them togethei with a litil: roſe. i en, 28 
| V 4  wuca 
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much — as will ſweeten i it; then take a fuck of a foot 
long, and ſplit itin four quarters, beat the cream with it, or 
elſe with a whis k, 8&when the ſnow riſeth, put it in a cullen- 
der with a ſpoon, that the thin may run from it; when you 
have how enough, boil the reſt with cinamon ginger,and 
cloves; ſcethe it till it be thick, then ſtrain it, and when it is 
cold, putãt in a clean diſh, and lay your ſnow upon it. 


_—_— 


* ——— 


To make Snow Cream otherways with Almonds; 


Take a quart of good ſweet cream, and a quarter of a 
pound of aimond. paſte fine beaten wich roſe-water, and 
ſtraineũ with half a pine of white-wine, put ſome orange · 
peel ta i it, a ſlic t nutmeg, and three ſprigs of roſemary, let 
it — — or three hours in ſteep, then put ſome double 
to it, and ftrain it into a baſon, beat it till it 
— , and as the froth rifeth; cake it off with a 
ſpaon, and lay itinithe diſh you ſerve it up in. 


7 wal 4 Fell of Almonds as white 4s Snow. 


Take a pound of a!monds, ſteep them in cold water fix 
hours, and blanch them into cold water, then make a deco- 
ction of half a pound of iſing : glaſe, with ewo quartz of 
white · wine and the juyce of two ſemons, boil it till half be 
waſted, then let it cool and ſtrain it, mingle it wich the ak 
monds. and rain them with a pound of double refined ſu- 
gar, and the juyce of two lemons, turn it into colours, ted, 
v hite, or yellow, and put it into egg · ſhels, or orange Peel, 
and ſetve them on a pie · plate upon a diſh. 


To wake Almond Cream. 


Take half a pound of almond paſte beaten with roſe- 
vater, and ſtrain' it with a quart» of cream, put it in a 
$&:ilcr wich a ſtick of cinamon and 0 it, ſtir it conti- 
nualiy, 
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nually, and when it is boiled thick, put ſugar to it, aud 
ſerve it up cold. A 9 | 
To wake Almond Cream other ar. 

Take thick almond milk made with fair ſpring-water,and 
boil it a little, then take it from the ite, and put to ir a lit- 
tle ſalt and vinegar,caſt it into a clean ſtrainer, and hang it 
upon a pin over a diſh, then being finely dtaiied, take it 
down and put it in a diſh, put to it ſome fine beaten ſugar; 
and a little ſack; muskedine, or white · wine; diſtr it on a 
ſilyer diſh, and ſtrow on red biskets. © 924-1 


| Qtherwayese 


Take aquart of cream, boil it over night, then in the 
morning have half a pound oi almonds blanched and fine 
beaten, ſtrain them with the cream, and put to it a quarter 
of a pound of double refined ſutar, a little roſe · water, a 
little fine ginger and cinamon finely ſearſed, and mixed all 
together, diſh it in a clean ſilyet diſh with fine carved ſip- 
pets round about it. ö ä ARIES: inne! 


Te make an Un Chet. 

Take almonds being beaten as fine as march pane paſte; 
then make a ſack· poſſet with cream and ſack, mingle the 
curd of the poſſes with almoud paſte, and ſer it on a cha- 
fing · dich of coals, put ſome double refined ſugar to it, and 
ſome roſe- water; then faſhion ic on a pĩe · plate like a freſh 
cheeſe, put it in a diſh, put a little xreum to it, ſcrape ſugar 
on it, and being cold ſerve itup,” z 

To make an excellent Cream. 


Take a quart of cream, and ſet it a boiling with a 
large mace or two, whilſt it is boiling cut ſome chin fip- 
pers, and lay them ia a very fine clean diſh ; then have 
4 ; 5 ſeyen 
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ſeven at eight yolks of eggs firained with roſe water, 
fome lager to them, then enks the covem from the ſte? toe 
in the eggs, and fiir all together, then pour it on the ſlices 
—. mancher, and cold ſcrape on ſoger, and ſo 
- Srepia 


To wake Cream otherways. 


Take a quart of cream, and boil it with four or five 
large maces, and a tick of whole cinamong when it bath 
boiled a little whileybave ſeven or cight yolks of 35 diſ- 
ſolved with a little cream. labe the cream from the fire and 
put in the eggs, tir them well into the boiled cream, and 
put it ina clean diſh, ezke out the ſpices, and when it is 
cold tick ĩt with thoſe maces ind cinamon. Thus you may 
do with the whites of the eggs with cream. 


To mal caſt Cream. 

Take a quart of cream & pint of new milk, and the 
whites of fix eggs, ſtrain them together, and boil it, in the 
fir it continually till it be thick, then put to it ſome 
verjuyce, and put it into a ſtrainer, hang it on a nail or pin 
ro drain the whey from it,then firaia it, put ſome ſugar to 
jt and roſe-wacer ; diſh it ip a fair diſh and firow on ſcme 
pine-k:rnels, or candied piſtaches, In this fa- 
(hion you may do ĩt of the yolks of eggs. 


To make chated Creawt 
Take three of new milk, and ſet it on the fire 
ia a clean (cowred braſs:pan or fettle till it boils, then 
make a hole in the middle of the milk,and take three pints 
of good cream and put into the hale as ic boileth, boil ic 
gopether half an hovr, then divide it into four milk-pans, 
and let it cool two days if the weather be not too hot, 
e eee 
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and ſprinkle it with roſe · water. ley one clod upon anoiher: 
and ſcrape on ſuger- 


To make clonted 4 tan otherw4Js extratrdinar A 


Take four gallons of new milk from the cow, ſet it 
over the fire in a clean ſcomred pan or kerle to ſcald ready 
to boil, firain it through a clean ſtraĩner and put ir ings (e= 
veral pans to cool, then take the erevm ſome fix hours af. 
ter, and put it in the diſh you mens 10 ſerve it io, ſeaſon it 
with roſe-water, fager, and mus, put ſome raw crenm d 
it, and ſome ſnow cream on that, 


To make cloxted Cream Uberways. 


' Take a gallon of new milk from the com, two quarts of 
cream, and twelve ſpoonfuls of roſe· water, put teſt to 
gerher in a large milk pan, and fer it upon a fire of char. 
coal well kindied, (you muſt be fare the fire de nor tow 
hot) and let it and 2 diy and night, then take ic off and 
dich ir with a lice or ſcummer, jet no milk be in ic, and be: 
ing diſht and cue in fine litile portes, rope ſaga an iT 


To make « very grod Cream. | : 
Wee ESI piat of c:eam 
juſt as ir begins to tary to butter, (hat is ie is a little 


frothy) then boil a quart of good thick and new eren 
feaſon it with ſug ir and a lietit᷑ roſe-wacer, when it is quit 
cold, mingle it very well witlt that you take out of th 
e 
To wake a Sack Cream. 

Take 8 quart of cream and'ſct it on tha fire, when it is 
boiled drop io 6x or eight drops of ſack, and ſtir it well 
10 keep it from curdling, then ſeaſon it wh wwper 2 


nd 
org water, : 
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To wake Cabbidge Cream, 


Set fax quarts of new milk on the fire, and when it boils 
empty it into ten or twelve earthen pans or bowls as faſt as 
vou can without frothing, ſer them where they may come, 
and when they are a little cold, gather the cream that is on 
the tap with your hand, rumpling it together, and lay it on 
a plate; when you have laid three or four layers on one a- 
nother, wet a feather in toſe · water & mus, and ſtroak over 
is; then ſearſe 8 little grated nutmeg, and fine ſugar, (and 
if you pleaſe, beat ſome musk and ambergreeſe in it) and: 
lay three or four layes more on as before; thus do till you 
have off all the cream in the bowls, then put all che milk 
to bail again, and when it boils ſet it as you did before in 
bowls;aad ſo uſe it in like manner;it will yield four or five 
times ſeething, which you muſt uſe as before,' that it ma 
lye round and high like a cabbidge; or let one of the firſt 
bowhfiand becauſe the cream may be thick and moſt crum · 
pled, take that up laſt to lay on uppermoſ}, and when you 
ſerve it yp ſęarſę ox {rrape ſugar on ĩt; tb nd de made 
over nighe for diciner, or in the morning for ſupper. 


* 


* 
— — — 
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* To wake Stone Cream. a 
Take a quatt of · cream, two or three blades of larg 
mace, two or three little ſticks of cinamon, and fix ſpoon- 
ſuls of roſe · water, ſeaſon it ſweet wich ſugar, and boil it 
till it caſte well of the ſpice; chen diſh ic, and tir it till it 
be as cold as milk from the cow, then put in a little runnet 
and ſtir it together, let ir ſtand and cool, and ſerve it to 
the table. 2 


To make wbipt Cream. 


Take a whisk or arod and beat it up thick in a bowl or 
large baſ:n, till it be as thick as the cream that comes of 
4 che 
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thetop of 3 churm, theo lay fine linnen clouts on ſaucers 
being wet, lay on the cream, and let it reſt two orthree 
hours, then tuin them into a fine filver diſh, put raw cream 
to them, and ſcrape on ſugar... ' | 


To make Ric: Cream. 


Take 2 quart of cream, two handfuls of rice flour, and 
a quarter of a pound of ſagar, mingle the flour and ſugar 
very well together, and put it in the cream; then beat the 
. yolk of an egg with a little roſe-water, put it tothe cream 
and ſtit them all together, ſet ic over a quick fire, keeping 
it continually ſtitring till ie be as thick as pap. . 


To make another rare Cream. 


Take a pound of almond paſte fine beaten with roſe-wa- 
ter, mingle it with a quart of cieam, (ix eggs, a little ſack, 
half « pound of ſugar, and ſome beaten outmeg ; firain 
them and put them in a clean ſcowred $killet,zod ſet it on 
a ſoft __ it continually,and being well incorporated, 
diſk it, an@ferve it with juyce of orange, ſugar, and tick 
it full of candied piſt iches. 


To make a white Leachef Crean. 


Take a quatt of cream, twelve ſpoonſuls of roſe water, 
two grains of musk, two drops of oyl of mace; or ewo 
large maces, boil them wi h half à pound of ſugar, and 
half a pound of the whiteſt —— being firſt Keeped 
and waſhed clean, then run it th:oogh your jelly bag into 
a diſh ; when ie is cold ſlice it into chequer work, and ſerve 
it on a plate. This is the beſt way to make leach. + 


To make other Leach with Almonds. 


Take two ounces of iſirg- glaſs, lay it ewo honrs ia fait 
water, then boil it in clear ſpring water, and being 2 
_—_ Tu es rs 4. — 
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diſgelied fer it to cool; then have a pound of almonds 
eaten very fine wich toſe water, ſtrain them with a pint of 
new milk, and put in ſome mate and ſlic'e ginger, boil 
hem till it taſla well of the ſpices, then por into it the 
diſg:tcd ifing-glaſs, fome ſuger, and a little roſe-water, 
give it a walm over the fice, and ua it through a trainee 
Ito diſhes, and ſlice it into diſheß. 


Tv wake 4 Crtam in the Italian faſbn to eat cold. 

Take twenty yolks of eggs, and two quarts of creim, 
rain it — ſalt, — 1 ot 
orange, 2 hi pk. wine, d a pound Lear > 
then bake ic in 2 diſh wich ſome line — od 
ſome candied piſtaches fuck on it, and when it is baked, 

Thus you may do with the whites of che eggs,and put 
in ao ſpices, 


To wake Pyramids Criam: 


Take a quam of water, and fir ounc#oPtarts-horn, 
it into a bottle with — gun - arabick, of 


each as much as & walnut; put them all in o the bottle, 
which muſt be ſo big as will hold a pint more, for if it be 
fall it will break, ſlop it very cloſe with a cork, and tye 8 
cloth over ir, put the bottle in the beef. pot, or boil it in 
a pot with water, let it boi three boars, then take as much 
—.— there is jelly, and hilf a pound of almonds well 

with roſe· water, mĩagle the cream and the almonds 
together, rain it, then put the jelly when it is cold into 
a ſilver baſoa, and the cream to it, ſweetea it as you pleaſe, 
and put in two or three grains of musk and ambergreeſe, 
ſet it over the fire, and tir it contional!y till it be ſecthing 
hot, but let it not boil; chen put it in an old falhioned 
drinking glaſs, and let it fand till it be cold; as, af 
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will aſe it put the glaſs in ſome warm w. ter, and helm ie 
in a diſh, then rake piſtaches boild in whicewine and ſage, 
Kick itall over, and ſerve it in with cream. 
French Jari Cream. 


Take a porringer full of French perle harley, boil it in 
eight or nine ſeveral waters very tender, then put it ĩn u 
quart of cream, with ſome large mace, and whole ein- 
mon, boil it about 2 of an hour; then have two 
pound of almonds blanched and beaten fine wich roſe. wa- 
ter, put to them ſome ſugat, and firzin the alſh@onds with 
ſc me cold cream, then put all over the fire, and Rir it till 
it be ready to boil, take it off the fire, fill ſtirring ig till it 
be half cold, then put to it two (poonfuls of ſack or white 
wine, and a little ſalt, and ſerve ic in a diſh cold. 


To male Cheeſecake: 

Let your paſte be very good, either puff paſte or cold 
butter · paſte, with ſogar mixed with ic j theo the whey be- 
ing d:yed very well from the cheeſe-curds which muſt be 
made — new milk — butter, _ — in a mortar of - 
tray, with a quarter of a pound of butter to tle 
of = „ — quantity of roſe- water, chow of 
ambergreece or mus ,the crums of a (mall man- 
ch: rubbed through a cullender, the yolks of ten gg N 
grated nmmeg, 2 litele ſalt, and good ſtore of ger, mix 
all theſe well tegether with a little cream, but do not make 
them too ſoft; inſtead of bread you may take almonds 
which are much better; bike them in a quick oy:n, and 
let them not ſtand too long in, leſt they ſhould be tod 


dr Yo 

To make Cheeſecakgs ttherwejes. 
Make the cruſt of milk and batter boiled together, put 
into the flour and mace up pret'y f ff, to a poctl of fine 


our, 
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flour take half a pound of butter; then take a freſh chteſe 
made of morning milk, and a pint of cream, put it to the 

new milk, and ſet the cheeſe with ſome runner, when it is 
come, put it in a cheeſe cloth and preſs it from the whey, - 


Namp in the curds a grated fine ſmall mancher, ſome 
cloves and mace, a pound ani a half of well waſhed and 


{5 To make Cheeſtcakes otherwaes; 

Make the paſte of a pottle of flour, half a pound of 
butter, as much ale barm as two egg ſhells will hold, and a 
lirtle ſaffron made into fine powder, and put into the flour, 
melt the butter in milk, and make up the paſte; then take 
the curds of a gallon of new milk cheeſe, and a pint of 
cream, drain the whey very well from it, pound it in a mor- 
tar, then mix with it half a pound of ſugar, a pound of well 
waſhed and picked currans, a grated nutmeg, ſome fine 
beaten cinamon, ſalt, roſe · water, a little ſaffron made into 
fine powder, and ſome eight yolks of eggs, work it up ve - 
ty ſliff with ſome butter and a little cream. 8 

| . Ot ber- 
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bite , 
Take (i x q ut of new. milk, ron it pretty cold, and 


when ira is tender deres from it the heyand hang it 
up in 1 ft 'ainer, prels 2 whey from it, and beat 2 
— ar till it be like bu;ter; then ſtrains chroogh a ſtraiu- 
er, and mingle it wi; 


A of butter with your hand ; 
chen beit z pound of almonds wizh roſe. Mater till they de 
26 ſino as the curds; put to: ſhem the yolks of ewe 
a quait of agar TRE —— 4 
half of gar, when —_— o be ſet into the 
. prope Ae | bake bali a 

u warmed 
e the aer a you do for a cufard, mak: the 
te very fliff, 4 f 


make them into works! 
To wake Cheaſetakgs without Ailk. 


Taki heirs if e tele away wry x te. and beat thek 
very well; then kak 1 qunt 0 cream, "26d boil it with 
MICE; take it off the fire, put in the eg ge; and flirthets * 
we' HNRogether, hen fet it bn the fre agi, and tet it boll 
tile cards beg le off, and atto it « good er 
0¹ 55 iq ſome 88 traep, an d besten mace: th 
diflole musk and A. Adergwer c — - four 

* oon: 


* * 
— 
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2 


poonfals of grated bread, with half a pound of almonds 

beat ſmall, a little cream, and fome currans; then make 
the paſte for thay of flour, ſugar, cream, and batter, bake 
them in a milde Oven; a quirter of an bour will bake 


them. a 
*  Cheeſtcaket other mayer. 

For the paſte take 1 pottſe of flouc, balf a rise of 
bare and che white of anepp;work it well into the flour 
the butter, then pot x little cold water to it, and 
it up tiff chat take & potthe of — 2 a pound 
of . and a of cuttans boiſd before you - 
thead 1n, a whole :onemep grited, and à litil: - pet fine 
bearen,boit theſe gently, Ge og 
n 


twen· 


ty eggt well bearen 1 the tr boitd ou 
itn the chuefecakes. 
To wake Oheefecaket otherwepec. 

Take eighteen eggs, and beat very well, beat 
ſome flour e to al pretty tbiek, then 
— a pottle of iled put in your 

, four, and half ſome cinamon 


| 1 t, boild curra in, Her the fire, and 
boil it pretty thic 5 ole hen ind bake them, 
make the cruft a8 beft ore la 2 „ 


To make ch, Pg 9 
Take four pound bf good Tit HA'and cheeſe, and fix 
pound of goad freſh cheeſe-cu;d of a morn; wil chreſe 


or better, dert them in a Rove or woc pn Wo ring 
ſugar to them, and two pound of well w. 

twelye c2g5,whites and all, being fuſt well Teac you 
of ſngar, ſome 22 e cina 98 
ter of an ounce of mace, | 


togeber,und f fill your — N i 


5 


—— 
4 F 
# » * 
* 
1 
© 


— — 


* "The Art 4nd err of Cookery. _ 


lt... HM 


8 — 
. 755 . 
red and = — yo fr 2 POP 

Take a pound of piſtaches Raimped with twh poand of 
rr 
ind a poctle of (RE, Ha tee i ole ie, and 


put them in ſhort or pu 


Ti mae Cheeſe 

Take a good mae Chee eng or Farr, of ſome 
tight pound w 4 55 it ia a woe in and bent 4; nd 

butter it, ind x pound of ſugur hen mi Wi 
it betten nice tro pound of curruns well picked 
waſhed, x penny mancher or u pound of flmog 
blaricbed und beaten fine with toſe- -water, and 
then boil ſome eream, an] thickem it ith fix or 
yolks of este, thixed wi:h the other things, wo k f 
well together; arid fill ebe chcefecatits, make the turd got 
too ſoft, aud make the paſte of cold butter and Water 1c 
tordiog to theſe forms, me oft 


—— 
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10 make 4 Triffel. 


' Takes quart of the beſt and thickeſt cream, ſet it on the 


fice in a clean $killex, and put to it whole mace, cinamon, 
and ſugary: boil ic well in the cream before you put in the 
fugar, then your cream being well boiled, pour it into a 
bne ſulvet piece ot diſh, and take out the ſpices, let it cool 
2 it be n reg ry —— in * 
ſugar on it, and trim the diſh ſides fine ly. P TX 


| Tomake freſh Cheeſe and Creaw! 
Take u pottle of milk a it comen fromthe cow, and 6 
int of cceam, put to ins ſpoonful of runner, and let jc 
and xwo bou:s, then firit up and pa; it 50-4 fine cloth, 
let the whey drain from it, and put d into a bowl- 


diſh,or baſon; then put ta it the yolk of in ext · a ſp aan. 
ful of ice · water, {ome ſalt, ſugary. and & liccle nutmeg 


ficely bea ten put it to the cherſe in tha chocs far on a fine 
-- * chen ſcrape an ſugar, and farve it, on a Plato ins 

Thus you ma) make freſh cheeſe ad cem in the French 
ſaſhion called Foxches,or ruſh che: ſe, be ing put in a mould 
of ruſhes tied at both ends, and being diſhed put cream 


— 


co Its 

N Te male a Poſſr. | 
Take the 008 of twen:y eggs. then have 8 pottle of 
8 weet creꝛm, boil it with good fore of whole 


cinimap, andflir it continaliy on a good fire, then flrain 
the eggs with a little raw cream; when the cream is well 
boiled and tafteth of the ſpice, take it off the fire, put in 
- the eggs, and ſtir them well in the'creem, being 
trick, have fome lack in 2 poſſet pot or deep 


* % 


© 
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balf a pond of double refined fugar, and ſome fine gre- 
ied nutmeg, wire it in the baſon-and pour in the cream 
and eggs, the cinamon being taken out, pour ir as high as 


Jou can hold the skiller, let ic ſpatter in the baſon to wake 


it froth, it will make a moſt excellent poſſet; then have 

loaf ſugar finely braten, and ſtrow oa it good lore, 
To the curd you may add ſome fine grated manchet, 

ſome elaret ot white-wine, or ale only. 1 


To make a Poſſet ot berwayi. 


Take two quarts of new c:eam; 2 quarter of an cance 
of whole cinamon,:nditwo nutmegs quartered; boil it till 
it rafte well of che-ſpice, and keep it always flicring or 
it will burn too, then take the yolks of fourteen ongfiiteen 
eggs beaten well together with 2 little cold cream, put 
them to the creim on the fire, & ſtir it till it begin to bail, 
then take it off and ſweeten it with ſagar,and ſtir on till ix 
be pretty cool; then take a pint and a quarter of ſack; 
ſweeten that alſo and ſet ic on the fire till it be ready to 
boil, theo put it in & fine clean ſcoured baſon, or poſſet 
pot, and pour thecream into it, elevating your hand to 
make it ſtoth, which is the grace of your poſſet; if you 
put it through a tunnel or i cullender, it is held the more 
exquiſite way. 


To make Sack, Peſſet ether wayes. 


Take two quarts of good cream, and a q urter of a 
pound of the b:& almonds ſtamped wi h ſome roſe-water 
or cream, ſtrain them with the cream, and boil with ir 
amber and muik; then take a pint:of ſack into a ha ſon, and 
ſet it on a chaſing · diſh till it be blood warm; then take 
the yolks cf twelve egg wich four hi es, beat them very 
well together, and io put the egęs into the ſick, make it 


good and hot, th:n ſtit all tozerhes in the þaſon, let the 


X 3 crea n 


me. 


— 


cream cool a little before you por ic ĩnta the ſack, at d fir 
all together over the coals,till it be as thick as you would 
have it. then take ſome amber and muck, giinde it ſmal} 
with f.gar, and Rrew it on the top of the poſſet, it will 
give it 8 me ſt delicate and pleaſant taſte, "IP" 


Sack Poſſet atherwayes. 


Take eight eggs. whites and yolks, bear them well to: 
gether, and ſtrain them into a quart of cream, ſeaſsn them 
wich gutmeg and ſugar, and put to them 2 pint of ſack, 
fiicabemallrogether, and put ir into your ba ſon, ſet it id 
the oven gd ho:ter than fora cufiat,and let it tiand two 


T0 malle « Sack Pala vil a or Creaw. 


Takecigieen egge, whites and all, take out the cock 
treads, and beat them very well; then rake a pint of ſack, 
and a _ of —_— 8 into it — 
guareers of a pound of » 2 a narmep, let it 
boil a little togeiber, — it off the fire firing the 
eggs ſtill, put into them two or three ladlefuls of drink, 
then mingle all together, ſer it on the fire, and keep it flicx- 
ring till you finde it thick, ard ferveitup, © "0 


Other Pofſet. | 

|  Takeaquait of cream, and a qua:ter of a nutmeg in it, 
ſet it cn the fire, and let it boit a little, it (is boiling 
take a pot ot baſon that you make the poſſet ĩn, and put i 
_ three ſpoonfuls of ſack and'for e e iqtæ ſpoonfuls of ile, 
fever tet it with ſugar, then ſet ir over 1h+ coil to wartn = 

i tle white; being wartned take ir of and let ir and till 
it be almoſt cold, hes put it into he pom or beſon, ſlir it a 
Itcle, a-d let it ſtand to ſimmer over the fire an hour or 
wore, the lor tet toe better. 


Ax 
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A. extillent Sillabab. 


Fill your Sillabub pot half full with ſider, and goal 
Rore of ſugar, and & little nutmeg, ſtir it well te getter, 
and put in as much thick cream by two or three ſpconſuls 
ara tinge, as hard as you can, as though you mi kt it in; 
theo flir it tog: ther very ſoftly once about, and let it 
* _ hours before you eat it, for the ſtanding makes 

cur | 


To wake White Pots according to theſt Formi. | 


ä ' a, | 

Take a quait of good thick cream,*boil it wi hehree 
or ſour blades of large mice, and ſome whole cina- 
mon, then take the Nhites of four. eggs, and beat them 
veiy well, when the cream boils up, NES ard take 
them off che fire keepiog them ſtitrring a little while, 80d 
put in ſome ſugir; take five or ſix pippias,pa.c 201 
flice them, then put in a pint of claret. wine, ſ:me tai. s 
of the ſun, ſome ſugar, beaten ciramon, and beaten cin- 


get; boil the pippims to pap, tben cut ſ.me ſippets very 


thin and dry them before the fre; when the apples and 


cream are boild & cold, tazz half * ſipp. is and lay them 


i ia 


aud ſerve it with ſcraping ſugar. 
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In a diſh, lay half the apples on them; then 1; onthe ck 
of the fippets and apples as you did before, then pour on 
the reſt of the cream and bake it in the oven as cuſtard, 


Bake theſc in paſte, in diſũ or pan, or make the paſte nx 
you would do for a cuſtard, make it three inches bigb, and 
in the foregoing ls. 

Otherwayes to make 4 lite pet. 

Tae a quart of ſweet cream and boil it, then put to it 
two ounces of picked rice, ſome beaten mace, ginger, 
cinamon, and ſugar, let theſe Reep in till ir be cold, and 
lain into it eight yolks of eggs and but two whites ; then 
put in two curces of clean waſhed and picked curtans, 
and ſome falt, Rir all well together, and bake it in paſte, 
tirthen pan, 'diſh, or deep baſon; being baked, trim it 
with ſome ſugar, and comfurs of orange, cinamon,or white 


ans * 


biskers. 


| To make a Waſſch 

Take mukedine or ale, and ſet it on the fire to warm, 
then boi! a quart of cream and two or three whole cloves, 
then have the yolks of three or four eggs difſolved with 
a little cream che cream heing well boiled with the ſpies, 
put in the egg and fir them well together, theo have 
ſops or ſippets of fine manchet or french bread, put them 
in x bafon, and pout in the warm wine, with ſome ſug 1 
and thick cream on that; ſtick it with blanched almonds 
and c aſt on cinãmon, ginger, and ſogir, or wafers, ſugar 


plate, or comfits. 
To wake a Norfolk Fool. 


Take n quirt of good thick ſweet cream, and (et it £ 
bi ing in a cle: n ſccured killer, with ſome large mace 
and hole ciramon; then having boiled a walm or two, 
F 


” WY WF Ye ww” yaw 7vTW 


diſh, and ſerve it far potta 
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take the yolks of five ot fix egg diſſolved and put to it; 
being taken from the fire, then rake our the cinamon and 
mace; tbe cteim being retty thick, flice s fine mancher 
into thin ſlices, as much as will cover the dorrom of the 
diſb, pont on the cream on them, and more bread, fome 
two or three times till the diſh be full, then trim the diſh 
kde with fine carved ſippets, and flick it with flic't dates, 
ſcrape on ſugir, and caſt on red and white b:ukety, 


Te wake Pup. 1 
Take milk and flour ftrain them, and ſet ĩt over the fir 
till it boil, being boiled, take it off and let it cool; th:n 
take the yolks of eggs, ſtrain them, and put it inthe milk - 
with ſome ſalt, ſet it again on the embers, and Ric ĩt till ic 
be thick, and ſtew leafurely, then put it in a clean ſcowred 
ge, or in paſte, add to it ſogar 


and roſe - water. * 
To make Blamanger acrerding to theſe Forms! 


fa 


Take 2 £apon being boild or roafled and mincs it ſmall, 
thea hive & pound of blanched almonds beiten to a 


piſte 


*- Goeas —ñ—U ꝶꝙ«E „ 
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paſte, and beat the minced capon among it with ſome 
* gole-water, mingle it wich ſome cream, ten whites of eggs, 
nad grated mancher,firain all the foreſaid tbingi with 
fait, ſugar, and x little, musk, boil them ia a 5 or broad 
skiller clean ſcowred as thick as pap, in the boiling fiir it 
ontionally,being boiled fhrain it 2 ſerve it in paſt 
{a the foregoing forms or made diſhes with . 
To make your: paſte for the forms, take to a quart of 
flour, a quarter of a pound of butter, and the yok of 
four eggs, boil your butter in fair water and put the yolks 


of the eggs on one {ide of your diſh, make ap your paſte 
quick, not too dry, and make it Gi, * 


py | Other mae. 

Take to 4 quart of fige flour, 8 quarter of a pound of 
þatcer, a quarter of a pound of ſugat, a litile ſ:ffron, roſe 
water, a little beaten cinamon, 2nd the yolk of an egg or 
two, work up all cold together with u little almond 


milk. 
.-, ,- Blamarger ttherwayes. 


ake # boild or foſte capou, and being cold take off the 

» mioct it ind beat it jt ax mortar, with ſome almond 

„ then mix it with ſome eapon broth, and cru nbs of 

Mancher, t:ained together with ſome roſe-water,falt,and 

facgr ; bil it to a good thickneſs, then put ir into paſte 

of, the fajiref forms, of an inch high, or in diſh:s wich 
paſte feyal, the paſte being firſt baked, = 

In cfis ander you may mak: Blamanget of a pike. 


Otherwayes. 

Boil or roſte a capon,mince it, and ſtmp ic with al mond 
paſte, and ſtxain it ei her x tu capon b'oth, cream, goats- 
milk, or ober milk, ficaio ibem with Joe ries har, 
ff dg, 


— 
4 
% 
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ſogar, and toſe · witev, doll it in a pan like pup, witha ftie 
mmk, and fiir it contidivaſſy in the boiling, cen put ix fir 
the forms of paſte a4 aforelgid, ©  - FE 
Sometimes uſe for change — — and currant 
other times put in dates; cin: mon, fatfrom; d raifing 
Nel minced together, put them in as it boils, wich a lirtle 
c | | 


— 


To make Ilamantter atherwajes- 


Take half a pound of fine ſearfed rice flour, id pat te 
it a quart of morning milk, ſtrain them through a firainec 
into a broad skillet; and ſet ig on a ſofe fire, tiir it with a 
broad tick, and when it is litle thick take ic from the 
fire, theo put in a quarfernof rgſe-jyater, ſet it to the fire 
2gain, and fiir it well, ia che ſtirring, beat it with the Rick 
from the one fide of the pan to theorher, and when it is 
as thick as pap, rake it ftom the fire and put it in a fair 
platter,when it is cold lay threeſlices in a diſb,and ſcraps 
on ſugar. | | 


| Blamanger otherwayes. 

Take a capon or a pike and boil it in fair water very ten- 
der, hen take the pulp of either of them and chop it ſmall, 
then take a — of blanched almonds beat to a pak, 
beat the pulp and the atmonds together, ind put to dre g 
quart of cream, he whites of ten eggs, and the crumbs of 
a fine manchet, mingle all together, and train them with 
ſome ſugar and ſalt, put them ia a clean b:0ad ſtew pin, and 
ſer them over the fite, ſſir it and boil it thick; being boiled 
put it into & platter till ic be cold, ſtrain it agaia with 2 


* 


li:t]e roſe. water, and ſerve it with ſugar. 


Otberwayet. 
Blanch ſome almonds and beat them very fine to a paſte 
with the boild pulp of a pike or capoa, and crumbs of fine 
- ' a —— 1 min- 
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manchet, firain all together with ſugar and boil it to the 
thickneſs of an apple maiſe, then let ic cool, ſtrain it again 
with a little roſe · water, and fo ſerve it. | 


' 424 Toa Blamarger in the Italian faſpion: 


Boil a capon in water and ſalt very tender, or all to maſt 
then beat almonds,and Rrain them with your capon broth, 
rice flour, ſugar, and roſe-water ; boil it like pap,and ſerve 
it in this form; ſometimes in place of broth aſe cream, 


\ 
* 
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Section _ 


The firſt Section fordrefing of iſh: -" 


$ hewting divers ways,andthe moſt excellent, 
for Dreſſing of Carpe, either Boiled Sew. 
ed; Broiled, Naters or Bae _ 


— 


_ —_— 


W — * * S 44s. 


1. beil « Carp bs cube. 


pi as much wine as water, anda good. banal of 
ſalt, when it boils, draw the carpand put it in the li- 

7, boil it with a continual quick fire, and being bailed, 
ach it up in a very clean diſh with kppets roundabanuat, 
and ſlic t lemon, make the ſauce of;ſweer butter Seacen 
up with ſlicꝰt lemon and Bates FT yn the «lb 
with beaten ginger. « 5 


To bei a C arp the beft way 2 10 eaten hoy 


Take a ſpecial male carp of eightecn inches; ine 
waſh out the blood, and lay it in a tray, then put 
to it{ome wine-yinegar and ſalts put the milt to it; the 
gull being talen ſzomũ it ; then have. three quarts of white 
wire or clarer,a quiit of white wine vigcgar,and five picts 
of fair water, or as. much as will coyer it; put t 
water, and vine gar, in a fait ſcowred pan or keule, with a 
handful of ſalt, 2 quarter of an gunce of lerge mice; half 
2 quarrern'gf whole cloyes, three liced putmegs, C Ss 


A, 
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y ginger pared and ſliced, a quarter of an ounce of pep= 
per, four or five great onions whale or ſliced ; then make 
- a faggot of (wectherbs, of the topy of ſtreight ſprigs of 
© roſemary, ſeves oreight bay-leaves,fix tops of ſweet mat- 
. joram,as much of the ſtreight tops of time, winter-ſavory, 
and parſley, being well bound up, put them into the ket- 
tle with the ſpices, and ſome orange and lemon-pecls ; 
make them boil apace before you pur in the carp,and boil 
ix up quick wich a firong lire; bei "gh 1ely boild and criſp, 
cite it in large clean ſcowied diſh, lay on the herbs and 
Gpices on the carp, with flic't lemons and lemon-peels, put 
ſome of the broth to it, and run it oycr with beaten hut- 
ter, put fins cu ved fippets round about it, and garniſh the 


Or you ma mate & ſauce for it only with butter beat u 
thick, with flices of lemon e of the liquor, and 2 
Th6vt or two, @nd'perniſh che dh with beaten gioger, 
Or tate three c four anchoves and difloive Mem in 
| — — them in a pipkia wi:h ſome ict 

boſe cad ſh, is pepper, ſome of the carp Iiqaor,end 
fomo ed oyfer liquoty or fiewed -opMters, large mace, 
dad a hb e onjanorewo; the fince being well ſtewe, 
diſſolve the yolks of three or four egg: With ſome ef the 
ſance, and give it a walmor two, 175 it. on che carp with 
ſome beuten butter, the ſtewed oyſters and flic'c lemon, 
bardervies, or grapes. fn ed! 


| Otherwayes, ' 
+  Difſctve three of font anchoves; with a fictle 


este 
reid and nutmeg, ani give it a welm in ſome ech beit 
the carp was boiled ia, bent it up thickwith ſome batter, 
pars om of gatlick, and pour it on the cag. 
+ Ormake ſ.uce with deaten buiter,graptverjuyce, wh. te 
wine, lic lemon, juyce of otanges, j1yce of ſorrel, or 
wiitG-wine vinegar. 


Or 


- 
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Take white or claret wine; put ĩt in 8 
pared or ſli. ed ginger, large mace, 1 
of great oyſters with rhe liquor; «little vinegar and file, 
boil theſe 2 quarter of n hour, then mince a handful of 
parſley, & ſome ſweet herbs, doit ic av much longer till half 
be con ſc med, then beat up the ſauce with half a'poind'sf 
butter, and a ſlic't lemon, and pour it onthe card. 

Sometimes for the foreſaid cup uſe grapes, batbexries, 
cooſeb:rrics, and horſe · raidiſu, ov, m. 


Ti wake a Biſyne of C.... 
Take twelve handſome 2 ont farger then 
the reft, take out all the milts, and. flea the awelve 
ſnall carps,cut off heit heads, take out their tongues, and 
take the fiſh From the bones, then take twelve 1arge oi 
and thiee or four yolks of hard eg minced — — 
ſon it with cloves, mace, and ſalt, make therebf 6 
ſtarce, ad i the teto the yolks of four or ſive egg to, 
and _ 8 into balls or roll — you ple aſe, lay them in. 
to a deep diſh cr ear hen pan, tid pus thereto twenty ox 
thirty great oyſters, two ＋ anchovei. the miles aud 
rongues of tho twelve carrs, half-s pound of freſh butter, 
the liquor of the oyflert, the juyce of « lemon or two, # 


piplin with lo 


quartered, 2 


litue whitewinz,ſome gf the corbolion wherein the great 
carp is boild, and a whole onion, fo fer them a flewing on 


4 ſoft fire, and make a ſooprherewith, Fot the orext carp 
you muſt ſcald, draw him, and lay bim for half xn bout 
with the other curps hend in a deep pan, with at mach 
white wine vinegur 25 will co er d ſevs to boil him ad 
the 0: he g heads _ then put therein 8 macey 
2 race cf ginger flic'c, nutmeg, ſalt, ſect dirds, #6 onion 
or two Nie Had a lema — boiled 


you hive the carp 
pour the liquor wich the irs — 


date the kettle wherein * 
1 


— 


— — — 


! 


— 
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boil him, when it boi!s put inthe carp, and let it not boil 
£00 falt for breaking, af;er the carp bath boild a while put 
in the heads, and being boiled, take off (he liquor and let 
the carps and the heads keep warm in the ketle till you go 
to diſh.them. When you d:ebs the, bisk take a large ſilver 
diſh, ſet it on the fire, lay therein ſlices of French bread, 

and ficep it with a {adle foll of che cot bolion, then take up 
the great carp and lay him in the midſt of the diſh, range 
the twelve beads about the carp, then lay ibe fearſe of the 

carp, lay that into the oyſters, milts, and tongues, and 

pour on the liquor herein the fearſe was boild, wring if 
the juice of a lemon and two oranges, and ſerve it very hot 
to the table. ES = ty 


To wake 4 Buk with Carpt and other ſevtral Fiſhes, 


Make the Corbolionfor the Bisk of ſome Jacks or ſmall 
Carpe boild in half white wine and fair ſpring-water, 
ſome cloves, ſalt, and atace; boil it down to a. jelly; ſtrain 
it, and keep it warm for ta ſcald the bisk; then take four 
carps, four tgnches, four perches, two p.kes, two eels fliy- 
ed and drawn; the carps being ſ.alded; drawn, and cut 
into quartets, the teaches ſcalded and I: ft whole; alſo the 
pearches and ibe pikes all finely ſcal cleanſed, and cat 
into twelve pieces, three of each ſide ; then put them into 
2 large flewing · pan wich three quarts of claret wine, an 
ounce of large mace, aquaiter-of an ounce of cloves, half 
an ounce of pepper, a-quarter of an ounce of ginger pa- 
red and ſlict ſweet herbs chopped ſmsll;as tripped tyme, 
ſavory, ſweet marjorem, parſley, roſemary; three or four 
. bay-leaves, ſalt, cheſauts, p ſtaches, five or fix great 0ni- 
ons, and few all cogether on a quick fire. 
; Then ſtew a potele of oyſters the greateft: yon can get, 
-Farbail them in their own; liquor, cleanſe them from the 
rege, and waſh them is warm water fiom ihe grounds 
an 


— — 


» = 0x 


hy” fa. > (> 
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and ſhells, pue them into a pigkin oeh des cr font g at 
onions peeled, then rake large mace, e 
own liquor, or a litele wine. vi ; ot-whice-wine; 
ext, take flounders being drawn and cleanſed 
from the guts, fry in clarified wien a buadre& 
of large (melts ; being fried ſtew chem. in a few. pan, wink 
claret wine, grated nutmeg, ſlic't butter, and ſale. '; 
2 8 erde _ OY — 
buttered, or 


ige lectice, oven, 
che b wich pi 
Thenall the foreſaidthings 


lay the carps | | 
h,pike,and eels, and the ſtewed Al over the 
.— e | 


| 222 t oy on 
wich che carg, and 1 25 out t _” 
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and oteh | the cuip an the hack wich y your knife; if rs 
catp:'þqceigheeen inc has re A quatt of clarer or white 
wine, fort fine 8 mice, 0 cloves, two god 
rhade of gt ſlie t. — Nic't nutmeg; and a ft ſweer 
heckt, anthe. —— mh joram, tyme, ſavory; and 
U, uur gregt onĩons whole, th ee 
or four — 2 ſoare falt; ſtem them all together 

i or clean fcavened ett le with the wine, when. 
the pan boils put in the carp with a quarter of 1 pound ef 
buster, — — of charcoal, ind 


being well Rewed f it in a clean diſh, 
he ſauce on it with the puny es, 6 Joni emo 


t 
| or -haberries; prapeygror gooſebeeties; ind 
tus itlover wich he ate — ciſh with dried 
— — — leid round 
thed ch. { 0 bu: 62123 1 n 117 2 

Inc hafig-tdececpheing f:adedy gait: the! body wilt 
. —U— — poſer 

jnxet of ſprcage;;; fometmies/in; place of 

uſe fritters of arms, ſometimes — and ma the 


diſh with a clave e gurlick. 1 (ag Vo fe 


For more varictyzut the ai der above ſa id, ſometimer dif. 
ſolee mn anchovt ar two,-with ſotn f che broth n wey 
— — and te — diffobredwith fome 


or joneeoſ orange; ſometimes add ſome 
—— gs caopped as „ Perks, G c. 


Nett 1y :zulgv, 
—— French fafbion, 


ute firin « * 
K*. — &Cirp, ſplitiivoown the back ili ve, ind. put it in 
boiling liquor, then takes good largs Giſh dr fte wing. pan 
that will contain the carp; put in as much claret wine as 
= cover it, and waſh off the blood, take ont the carp, 
the wine in the dich chr1evorfour ſlet onions, 
dase four blades of large mace, groſs pepper, ind falt; 


when 


ö *” WIE 
= * — . 


Ars * 


———{] 
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n n the Rew-pan 548 bell pat in the car 
deing well ſtewed down, difh'it u 125 

with fine carved ſippets round ab lt, 50 
was boiled in on it, with the ſpices, onions, ſlic't lem 
and lemon-peel, ium it oyer with beiden bitret, Aid 
niſh the diſh with dryed grxtet breid. 234 7's 


Another miſt rxce!tent way few «Carp. 


Take a carp an@ſcaſeir, 
with a clean 7 01 
ter, Being finely 


9 85 Mew 
Ago tat _ er mt 


torte fuls Th 
and Iomte . ee Hatter, it © 50 ule 
vet it Yole, ad 5 
e 
1 1 fete b 


be e mk 
LE eren 9 ph 


0 


1 fs th 


andthe flices'of 
2 
In this vt 


the ſancy it w 
.» Qthrwageal bisl 101 2:13 310J .£ 


| Pike 160 ind pdt crapr off dd ent ig 


ind wige it clas with a i e 


wath the bJood Wied nec tt 
where voll 1 1 OR it into on 1 t 


and 20d pak i, into a broad — 1 | 


ich Wine as water; a 
bega fthe lap; euthans, Ir &, ee 
clin 15 c gin5er, ſa't, and lade pry fed 
Kraing in 1110 dme rained bret or 
thent al together; being Rewed, uch kü carp i "Iſs | 
ſcomręd diſh o on fine carved 119 2+ 0 the Land 


=> 


g 
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pn garniſh it with the fruit, ſpices, ſome lic t lemon, 


Laden or grapes, ſome orangado or preſerved barber 
Ties, and ſcrape on ſugar. . 


Ot . 
Do it as before, ſaye only no currans, put prunes ſtrain: 
ed, beaten pepper, and ſome ſaffron, 4 


To ſtem a Cary ſeven ſeveral . 


12 Tale acarp, ſcale it, and ſcrape off the ſlime, wi 
it wich a dry cloath,and ie cut ox two croſs the back, 
chen put it a boiling whole, parted. down the back in 
halves, or in quarters, put it in 4 broad mouctied pipkin 
wich ſome claret or white-wine, ſome wine-yinegar, and. 
good freſh fiſk broath or ſome tair water, three or four 
blades of large mace, ſome flic's 6nions frycd, currans, 
| good butter? cover yp the pipkin, and being 
fin 1 n ond milk 232 
well Merl, ere fran on fine carved ippets,broth i ind 
h Fan fiſh with ſome barherries or gripes, and the 
iſh with ſome ſtale mencher grated and ing ficſt 


2. For the foreſaid broth; yolks of hard eggs ſtrained 


dich {ome ſteeped manchet, ſome of the broth it is ſtewed 
Dana heck lon,» IX » 
. For variety of garniſh, carrots in dice-work,. ſome 


| mace, a few pruncs, and marigold flowers, 
bojldin de dec THe = a 
Or leave out carrots and fruit, and put ſamphire and 
Cpers,and thicken it with French barley tender boiled. 
. Or no fruit, bat keep the order aforeſaid, only ad- 


} Ting ſweet marſoram, ſtripped tyme, patty, and ſovory, 
Dee eee . 


Ai mw ; o 


The Art end Myſtery of Cookery, 309 

6. Otherways, ſtewed oyſters to garniſh the carp, and 
ſome boild botroms of artichocks, put them to the ſtewed 
oyſters or skirrets being boild, grapes, barberries, and the 
broth thickned with yolks of eggs ſtrained wich ſome ſack, 
white-wine, or caper liquor. | 

7. Boil it as before, without fruit, and add to ir capers, 
carrots in dice work, mace, a faggot of ſweet herbs, {lic% 
onions chopped with parſley, and boild in the broth, then 
have boild colliflowers, turnips, parſnips, ſparagus, or 
cheſnuts in place of carrots, and the leire ſtrained wich 
yolks of eggs and white · wine. 


To make French Herb Pottage for faſting days. 


Take half a handful of lattice, as much of ſpi 
as much of Bugloſs and burrage, two handfuls of | 
little parſley, ſage, a good handful of purſlain, half a 
pound of butter, ſome pepper and ſalt, and ſometimey - 
ſome cucumbers. 


' Other Broth or Pettage of a Carp. 


Take a carp, ſcale it, and ſcrape off the ſlime, waſh ie, 
and wipe it with a clean cloth, then draw it, and put it in 
a broad mouthed pipkin that will contain it, put co it & 
pint of go01 white or claret wine, and as much good freſh 
fiſh broth as will cover it, or as much fair water, with the 
blood of the carp, four or ſive blades ot large mace, a lic- 
tle beaten pepper, ſome ſlic't onions, a cloye or two, ſome 
ſweer herbs chopped, a handful of capers, and ſome ſale, | 
ftew all _— the carp being well ſtewed, put in — : 
almond paſte, with ſome white - wine, give it a walm or tu 
with ſome ſtewed oyſter · liquor, and ſerve it on French 
beead in a fair ſcowred d.ſh, pour on the liquor, and gary 
niſh it with dryed grated manchet. | 


P-4 7. 


half 
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3s 01. To treſs s (arp in Stoffads. 


Tale a carp alive, ſcale it; and lard. it with a good ſalt 
ee], ficep it in clatet or white wine, in an earthen pan, 
and put to it ſome wine - vinegat, whole claves, large mace, 

;ols pepper, ſlic't ginger, and four or fire cloves of gar- 
liek, then have an eaxthen-panthat will contain it, or a 
large pipkin, put to it ſome ſweet berbs, three or four 
ſprigs of roſemaiy, as many of zyme and ſweet marjoram, 
two or three bay-leaves and parſl:y,put the liquor to ĩt in- 
to the pan or pipkin herein you will ſte ĩt, and paſte on 
the cover, ſtew it in the oven, in an hour it will be baked, 
then ſerve it hot for dinner or ſapper, ſerve it on fine cat. 
ved 9 * of French bread, 204 the ſpices on it, with the 

C 


herbe, flic't lemon, and lemon- peel; and inn it over with 


To hafo a Carp. 


Take a carp, ſcale, and ſcrap: off the ſlime wi h your 
knife, wipe it with a dry clog. h, hone it, and mince it 
with afreſh water cel being fleacd and boned, ſeaſon it 
with beaten cloves, mace, ſale, pepper, and ſome ſweet. 
herbs, as iy=e, pa (l:y, and ſome ſweet marjoram minced 
very ſmall, ſtew it in a broad mou. hed pi płin, with ſome 
claret wine, gooſeberries, or grapes, and ſome blanched 
cheſauts; being finely ſtewed, ſerve it on xarved ſippe:s 
about it, and tun it ot with beaten butter, garniſh the 
dh with ſtale grated man chet ſ-a:{:d, and ſame fried oy - 
ters in batter, cockles, or pravens. | 

Sometimes for variety, uſe piſtaches, pinz-apple. ſeeds, 
cx4dome blinched almonds ſtæwed amonęſt the baſh, or ab 
pa1a1is,07 artichocks build and cut as big as cheſnuts, and 
ea: niſh the d ſh with ſcraped norſ:-raddiſh, and _— 

; N „t= 
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bottom of the diſh in which yon ſerve the meat, with 
a clove or two of gitlick. Sometimes mingle if withſome 
ſtewed oyſters, or put to it ſome oyfler liquor. 


To marrizate a Cop to be eaten bit ur call. 

13 | | | $3542: 76 Bar sam 
Take a cafp, ſcale it, and ſcrape off the ſlimti wipe & 
clean with a dry cloath, and ſplit it don the back, flomm is, 
and fry it in ſweet ſallet oyl, or good clarified bitter] be- 
ing fine and criſp fryed, lay ic in a drep diſh or eaithen 
pan, then have ſome white or claret wine, or wine vine- 
gar, Put it in 2 broad mouthed pipkin with all manner uf 
iwrect herbe boucd up in a bundle, as roſemary; tym, 
ſmeet mat joram; parſley, winter ſavoty, bay. leaves, ſor- 
rel; and ſage, as much of one as the other, put it nta cle 
pipkin with the wine, with ſome lirge mace, ſlic't ginger, 
groſs pepper, flit nutneg, whole ctoyes, aud falr;with as 
much wire #vd Yinegar as wilt cover the ſiſh. : hen beil ric 
ſpices and Wide uch ſome (alc x li tle while, pour ix on che 
fiſh hot, and preſently cover it cloſe to keep in th: ſpirits 
of-ghe liquor; hecbs, ind ſpicet fot an hours ſpact 5 then 
have ſlic't lemons, temon. peels, orange and orange pre, 

lay them over the fiſh in the pan, und corer it opcloſe 

when you ſerve them hot lay on the ſpices and herbs a 
about it, with the ſlic't lemons, oranges, and their pzels, 

and run it over wich ſweet fallet oyl; (0: rone) but ſome 
of the liquor it ĩs ſcuſt ig. | 
Or 2 — or carps without ſweet herbs for 
hot or cold, only bay- leaves, in all points elſe as is 4bove- 
ſaid; thus you may mar in ite ſoles, or any ot het ſiſn . whe- 


ther ſæa, cr freſh- water hſh, - | 
Or barrel it, pack it cloſe, and it will keep as Jong 28 
ſtu : g:on, and as goed. | 
(5-4 div 
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Tp broil or toaft a Cary divers wages, either in ſmeex 7 
Butte or SalletOyl. 7 


Take a cup alive, draw it, and waſh out the blood in 


* 
= 


dhe with clatet wine into 2 diſh, put to it ſome wine 


vinegag and oyl, then . rape off the ſlime, and wipe it diy 
both outſide and inſide, ley ix in the diſh with the vinegar, 
wine, oyl, ſalt, and the ftreighe ſprigs of roſemary ind 
pa fl: y, let it there the ſpace of an hour or two, 
chen broil it on & clean ſcowred gridiron, (or toſte it be- 
Fore the fire) broil it on a ſoft fire, and turn it of en; being 
finely broil:d, ſerve it on a clean ſrowred diſh, wi h the 
3 it 
to the fiſh, the rolematy and paiſley round the diſh; and 
fome about the fiſh, or with beaten batter and vinegar, 
or butter and verjuyce, ot jayte of 0 beaten with 
the butter, or jnyce of lemons ; garail} che fiſh with 
flices of orange, lemon, and branches of refematy ; boil 
the mile or (pawn by it (elf, and lay it in the diſb with the 


Or make ſauce otherways with beaten batter, oyfler li- 
quor, the blood of the carp, grated nutmeg, joyce of 
01ange, whitewine ot wine vinegar boild — — 
of bread, and the yolk of an egg boild up pretty thick, and 
run ĩt over the 5 | Sk | 


To broil a C ard in Stoff ads, 


Take 8 live carp, ſcale it, and ſcrape off the fl'me, wipe 
i clein with a dry cloth, and draw it, waſh out the 
blood, and ſleep it in cliret, white-wine, wine-vinegat, 
large mace, hole cloves, two or ihiee cloves of galick, 
ſome flic't ginger, groſs pepper, and ſalt; ſleep it in this 
cor poſitĩon in a diſh or tiay the ſp: ce of two houfr, then 


droil it on a c. can ſcored gridiron on a ſoft fire, and baſe 
i MG 0 MISSED p 


4 ? . 4 * Ho - * . 7 a TP it 
1. 
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it with ſome ſweet ſallet oyl, ſprigs of roſemary, tyme, par- 

ſweet mar joram, and two or three bay-leaves ; being 
finely broild, ſerveir with the ſauce it was ſteeped in, boild 
up on the fire with alittle oyſter liquor, the ſpices on it, 
and herbs round about it on the diſh, run it over with ſauce 
ei het with ſweet ſallet oyl, or gocd beaten batter, and 
broil the milt or ſpawn by it ſelf. | 


To roaſt a Carp. 


Take a live carp, draw and waſh ir, and take away the 
gall and mile, or ſpawn; then make 2 pudding with 
e grated manchet, ſome almond paſt e, crezm,cucrans, 
g ated nurmeg, raw yolks of eggs, ſugar, cara way · ſeed 
candied, or any peel, ſome lemon and ſalt, make a ſtiff pud- 
ing and put it through the gills inio the b. lly of the carp, 
ſrale it, nor fill it too full; then ſpiĩt it, and rcaft 
it in the oven upon two or th: ee ſticks croſs 2 braſs diſn, 
turn it, and let the gravy drop into (be diſh ; being finely 
rcalted,make ſauce wien the gravy,butter, juice of oravge 
or lemon, ſome ſugar, and cinamon, beat up the ſauce 
Thick with the butter, and diſh the carp, put the ſauce over 
it with 11 ces of lemon. | 
Otkerwa)es. 

Scale it, and [ard it with ſalt cel, pepper, and n.tmeg, 
thea make a pudding of ſome minced eel, roach, or dice, 
ſome ſweet berbs, gia ted bread,cloves, mace, nutmeg, pep- 
per, ſalt, yolks of eggs, piſtac hes, ehe ſnnts, and the wilt of 
the carp parboild and cut into dice - work as alſo ſome freſh 
ecl,and mipgle it amongſt the pudding or farſe. 


Saxces for Roaſt Carp. 

1. Gravy and oyſiet liquor, beat it up thick with ſweet 
uit, claiet wine, nutmeg, ſlices of 018ngc, and ſome 
tape. a, and give it à walm or two, 


2. Bes. 
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2. Beaten butter; with ſlices of orange, and lemon, ot 
the juyce of them only, 

3. Butter, clacet-wine, grated nutmeg, ſalt, ſlices of 
orange, a little wine vinegar and the gravy. | 

4. A little white · wine, gravy of the carp, an anchove or 
twodificlved in it, ſome grated —— 2 little gre» 
ted manchet, beat them up thick with ſome ſweet butter, 
and the yolk of an egg or two, diſh the carp, and pour the 
ſauce on it, 


To make 4 Carp Pye a moſt excellent way. 


Take a carp, ſcale it and (crape off the {1 me, wipe it with 
a dry clean cloath, and ſplit i: down the back, then cur 
it in quarters or fix piects, three of eich, and take out the 
milt or ſawn, as alſo the gall ; ſeaſon it wi.h nutm:g,pep- 
per, ſalt, and b:aten ginger, lay ſome butter in the pys 
bottom, then the carp upon it, and upon the carp two or 
three bay · leaves, four or five blades of large mace, four or 
five whole cloves, ſome blanched cheſnuts;ſlices of orange, 
and (ome ſwcet butter, cloſe it up and bake ir, being baked 
liquor it with beaten butter, the blood of the carp, and a 
little claret wine. | 

For variety, in place of cbeſnuts, uſ: pine-apple-ſecde, 
or bo:toms of artichocks, gooſeberties g apes, or barber- 
ries Sometimes bake great oyſters wi.h the carp, and a 
g eat onion or two; ſometimes ſweet herbs chopped, or 
iparsgus boiled. | 

Or b:ke it in a diſh as you co the pye. 

To make paſte for the pye, take two quarts and a pint 
cf fine flour, four or fi. e yolks cf eggs, and half a pound 
of ſweet but et, boil the butter till it be melt: d,and make 
the ralte with it, | | « 


Pat 
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Paſte fer a F lorentine of Cap. wade in a Difþ or Patty. pan. 
Take a pottle of fine flour, three quarters of a pound ot 
butter, and (ix yo'ks of eggs, werk up the butter, eggs, 
and flour, dry hem, then put to it as much fair ſpring. 
water cold as will make it u into paſte. * 


Te bale 4 Carp otherwayes 10 be eaten but, 


Take a carp, ſeile it alive, and ſcrape off the flime,diaw 
it, and take away tbe gill and guts, ſcotch it, and ſeaſon 
it wich nutmeg, pepper and ſilt lightly, lay it into the 
pye, and put the milt into the belly, then lay on ſlic't dates 
in halves, large m:ce, orange, or flic't lemon, gooſeber- 
ties, grapes, or batberties, raiſins of the ſun, and butter; 
cloſe it up and bake it, being almoſt biked l quor it with 
ve j1yce, butter, ſ gar, cla:er or white wine, and ice it. 

Sometimes make a pudding in the carps belly, make it 
of grated bread, pepper, nuimegs, yolks of eggs, ſweet 
berbs, currane, ſugar, gooſeberries, grapes, or barberiies, 
orangado, dates, capers, piſtaches, raifins, and ſome min- 
ced f:e(b ec). 

Oc bake it in a diſh or pat:y-Pan in cold butter paſte, - 


To bake a Carp with Oyſters. 


Scalea carp, ſcrape off the ſlime,and bone it; then cut 
iti-to laige dice-work, as alſo the milt being paiboiled; 
then hav: ſome g ear oyſters parboiled, miagl: them with 
the bits of carp, and ſeaſon them together with beaten 
pepper, ſalt,nutmeg,cloves, mace, grape, gooſeberries cr 
barberties, blanched cheſauts, and piſtaches, ſeaſon them 
ghtly, chen put in the bottom of the pye a good big oni - 
en or two wh. le, fil he pye, and lay upon it ſome large 
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mace and butter, cloſe it up and bake it, being daked li- 
quor it with whice-wine and ſweet butter, or beaten but- 
ter only. a” 


To wake minced Pics of Carps and Eels, 


Take a carp being cleanſed, bone it, and alſo a good fat 
freſh water eel, mince them together, and ſeaſon them 
with pepper, nutmeg, cinamon, ginger , and ſalt, put 

to them ſome currans, caraway-ſeed, minced orange-peel, 
and the yolks of fix or ſeven hard eggs minced allo, flic's 
dates, and ſugar ; then lay ſome butter in the bottoms of 
the pyet, and fill chem, cloſe them up, bake chem, and ice 


Tobake a Corp minced with an Cel in the French Fa. 
Gian, called Pets Petes. 


Take a carp, ſcale it, and ſcrape off the ſlime, then roaſt 
it with a flayed eel, and being roaſted draw them from the 
fire, and let them cool, then cut them into little pieces 
like great dice, one half of them, and the other half min- 
ced ſmall and ſeaſoned with nutmeg, pepper, ſale; gooſe · 
berries, barberties, or grapes, and fome bottoms of arti- 
chocks boild and cut as the carp; ſeaſon all the foreſaid 
materials, and mingle all together, then put ſore butter in 
the bottom of the pye, lay on the meat and butter on the 
top, cloſe it up and bake it, being baked liquor ic wich gra- 
vy, and the juyce of oranges, butter, and grated nutmeg. 

Sometimes liquor it with verjuyce and yolks of cgps 
trained, ſugar, and butter. 

Or with currans, white-wine and butter boild together; 
ſone ſweet herbs chopped ſmall, and ſaffron, | 


F4 


— — tee. — | — — | 25 
The Art and Myſitry of Cookery. 317 
— —  — —— —_ __— 


To bab a Carp acrording to theſe Forms to be eaten het, 


W 


Take a carp, ſcale ir, and ſcrape off the ſlime; bone ie, 
and cut it into dice-work, che mile being parboild, cut ir 
into the ſame form, then haye ſome grear oyſters | 
and cut in the ſame form allo ; put to it ſome grapes, 
goouberrirs,orarhereirs Ji hpcrome ot ichocks boild 
the yolks of hard eggs i quarters; pild us cut an 
inch nga ſome piſtaches, ſeuſon * i _ 

ther with pepper, nutmegs, and ſalt, fill the pyes, cloſe 
chem up, and bake chem, ing baked, liquor them with 
butter, whice-wine, and ſome blood of the carp, boil them 
together,or beaten butter with juyce of oranges. 


Tobake a Carp with Eels to be eaten cold. 
Take four large carps,ſcale them and wipe off the ſlime 


clean, bone them, and cut each fide into two pieces of e- 


yery carp, then haye four large freſh water eels, far ones, 
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boned, flayed; and cut in as many pieces as the carps, ſe:- 
ſon them with natmeg, pepper, and ſalt; then have 2 pye 
ready, either round or ſquare, put butter in the bottom of 
>< - Day of cel, anda lay of carp upon that, and 

ja 3 ydu have ended, then lay on ſome large mace 
S=cloves on the-top, ſome ſliced tiitmeg, ſliced 

n6 Sorter, cloſe R Up and bake it, bridg baked and 


- 
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Otherwayes: 


Take eight carps, ſcalg ad nne them, crap: and waſh 
off the ſlime, wipe Dey; pd mince. em very fine, 
then have fo {freſh wirkt ccts,flay and bone them, 
and cut them vote lard as big at your finger, then have pep- 
per, cloves, — de, and giager ſeverally beaten, and min- 
gled with ſome falt, ſeaſon the ſiſh and alſo the cels cut in- 
to lard g then make a pye according to this farm, lay ſome 
batter in the bo tom of the pye, then a lay of carp upon 
the butter, ſo fill ir, cloſe it up and bake ic. 
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vl Pie 


Von bim very clean, thin. truls bim eicher nad 
whole, with his rail in his mouth, and his back 
ſcorched, or ſplarted ind truſt round like 8 bait; 'with his 
tail in his mouth, or iu three pieces, and divide the middle 
piece into two pieces; then-boif it in water, ſalt, und N 
negar, put it aot in till the liquor b ils and let ĩt boi very 
faſt at firſt to make it criſp, but affenwiicds ſoſt!y z forthe 
ſauce put in a pipkin a pint of whit& wine, ſ1'crvinger, 
mace, dates quirteted, a pint of ęreit᷑ oyſters with the H. 17. 
quot, a little vinegat and Faak, boil thein 8 quzrterof an 
hour; then mince a few ſweetherbs and valley ſtew them 
till half the liquor be conſumed; theth the pike being boit- 
ed diſh it, and gatviſh the diſh with grated diy manchet 
fine ſ-arſed, or ginger fine beaten, then beat up the ſance 
with half a pound of butter, minced ſemon, cr orange, 
Put it on (he pike, nd ſppet it with cuts of p. f-paſte « or 
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Jozenges, ſome fried greens,and ſome yellow butter. Diſh 
it according to theſe forms. 


g 
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| To heil 4 Pike otherwayes: 
| Take a male pike alive, ſplat him in halves, take out his 
| mile and civet, and take away the pall, cut the fides into 
three pieces of a fide, lay them in a large diſh ot tray, and 
put upon them half a pint of white wine vinegar, and half 
a handfnl of bay-ſalt beaten fine; then have a clean ſcowr- 
ed pan ſer over the fire with as much rheniſh or white wine 
as will cover the pike, ſo ſet on the fire with ſome ſalt, 
two ſlicꝰt nutmeps, two races of ginger ſlic t, ewo good 
big onions ſlic t, five or fix cloyes of garlick, tro or three 
tops of ſweet marjoram, three or four ſtreighe ſprigs of 
. soſemary bound up in a bundle cloſe, and che peel of half 
a lemon; let theſe boil with a quick fire; then put in the 
pike with the vinegar, and boil ic up quick; whileſt the 
Pike is boiling,take a quarter of a pound of anchoves, waſh 
and bone chem, then mince them and put them in a pipkin 
wich a quarter of a pound of butter, and three or four 
ſpoonfuls of the liquor che pike was boiled inghe pike be- 
ing boiled, diſh it, and lay the ginger, nutmegs, and hearbs 
u pon it, run it over with the ſauce, and caſt dried ſearſed 
manchet on it. | 2H 
This foreſaid liquor is far better to boil another pike, 
by renewing the liquor wich a little wine. 


To 
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To boil a Pike and Eel together. 


Take a quart of white wine, 8 piat and a half of white 
wine vinegar, two quarts of water, almoſt a pint of ſalt, a 
handful of roſemary and tyme, let your liquor boil before 
yon put in your fiſh, the herbs, a little large mace, and 
ſome twenty coins of whole pepper. 

To bil a Pike atherwayes. 

" Boil it in water, ſalt,and wine vinegar,two parts water, 
and one vinegar, being drawn, ſet on the liquor to boil, 
cleanſe the civet, and eruſs him round, ſcotch his back, and 
when the liquor boils put in the fiſh ard boil it up quick; 
then make ſauce w.th ſome white wine vinegar, mace, whole 
pepper, 2 good handful of cockles broiled or boiled out of 
the ſhells, and waſbed with vinegar, a f:ggot of ſweet 
herbs, the liver tzmped and put to it, and horſe-raddiſh 
ſcraped or ſlic'e,boil all the foreſaid topztber,diſh the pike 
on ſippets, and beat up the ſance with ſome good ſweet 
butter and minced-lemop,make the ſauce pretty thick, and 
oarniſh it as you pleaſe, | 


Othermayes. 


Take as muth white-wine and water as will cover it, of 
each a like quantity, and a pint of vinegar, put to thfls li- 
-qaor half an ounce of larg: mace, two lemon, peels, 2 
quarter of an ounce of whole cloves, three ſlic't nutmegs, 
four races of ging: t ſlic't, ſome (ix g:eat onions flic't, a 
bundle of fix or {. ven ſprig: or tops of toſenaiy, as much 
of tyme, winter faycry,and ſweet mar jo: am bound up bard 
5 in a faggot pat into the liquor alſo a good handful of ſalt, 

Y and when it boils put in the fiſh being cleanſed an] truſſed, 

e,; ind boil ir up quick. | 
Being boiled, make the ſauce with ſome of the broth: 
Z Where 
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where the pike was boiled, and put it in 2 diſh with to or 
three ancboves being cleanſed and minced, a little white 
wine, ſome grated nutmeg, and ſome fine grated mauchet, 
ſtew it on a chafing-diſh, and beat it up thick with ſome 
ſweet butter, and the yolk of an egg or two diſſolved with 
ſome vinegat, give it a walm,and put to it three or font ſli- 
ces of lemon. 

Then diſh the pike,drain the liquor from it upon a cha- 
fing-diſh of coals, pour on the fance, and garniſh the fiſh 
wich ſlic't lemons, and the ſpices, herbs,and boi ld onions, 
run it over with beaten butter, and lay on ſome batberrics 
or grapes. | 

Sometimes for change you may put ſome horſe-raddiſh 
ſcraped, ot the juyce of it. 


To boil 4 Pike in white Broth. 


Cut your pike in three pieces, then boil it in water, ſalt, 
and ſweet herbs, put in the fiſh when the liquor boils ; 
then take the yolks of ſix eggs, beat them with a little 
ſack, ſugar, melted butter, and ſome of tte pike broth ; 
then put it on ſome e nbers to keep warm, ſtit it ſome- 
times leſt it curdle; then take up your pike, put the head 
and tail together in a clean diſh, cle:ve the other piece 
in two, and take out the back - bone, put the one piece on 
one ſide, and the other piece on the other ſide, but blanch 
all, pour the broth on ir, and garniſh the fiſh with ſippets, 
ſtrow on fine ginger or ſugar, wipe the edge of the diſh 
round, and ſerve it. 
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To boil 4 Pike in the French Faſnion,a la Sauces d almaigut; 
or in the German Faſbion. 


Tak: a pike, draw him, dieſs the reve:, and cut him in 
thice pieces, boil him in 2s much wine as water, and ſome 
EC 5 lemon⸗- 
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| [emon-peel, when the 1iquor boils put in the fiſh with a 


good handful of ſalt, and boil him up quick, = 
Then have a ſauce made of beaten butter, water, the 
flic:s of two or three lemon, the yolks of two or three 


eggs, and ſome grated nutmeg ; the pike being boiled diſh 


it on fine ſippeti, and ſtick it with ſome fried bread, unit 
over with the ſauce, ſome burberries or lemon, and garniſh 
the diſh with ſome pared and ſlic't ginger, barberries, and 
lemon peel. | 


To bull a Pike in the City faſtion. 


Take a live male pike, draw him and ſlit the rivet, waſh 
him clean from the blood, and lay him in a diſh or tray, 
then pat ſome ſalt and vinegar to it, (or no vinegar) but 
only falt; then ſet on a kettle with ſome water and ſalt, 
and when it boils put in the pike, boil it ſoftly, and being 
boiled, take it off the fire, and put a little butter into the 
ketile — make a fance with beaten butter, the 
juyce of a lemon or two, grape ver juyce or wine - vinegat, 
A up the pike on fine carved * pour — the 
ſauce, garniſh the fiſh with ſcalded parſley, large mate, 
barberries, ſlic t lemon, and lemon-peel, and garniſh the 
diſh with the ſame, Y 


To few a Pike in the French fabian. 


Take a pike, ſplat ir down the back alive, and let ths 
liquor boil before you put it in, then cake a large deep 
diſh or ftewing. pan chat will contain the pike, put as much 
claret-wine as will cover it, and waſh off the blood, take 
ont the pike, and put to the wine in the diſh three ot fon 


ſlic't onions, four blades of large mace, groſs pepper, and 


ſale, when it boils put in the pike, cover it cloſe, and be- 


ing ſtewed down, diſh it up in a clean ſcowred diſb with 


carved ſip 


few. 


& © 


pets round abgur it, paar on the broth it way 
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ſtewe l in all over it, with the ſpices and onions, and put 
{ome ſlic't lemon over all, with ſome lemon peel; run it 
ovet with beaten butter, and garniſh the diſh with dry gra- 
ted manchet. Thus you may alſo few it with the ſcales on 


or off. 
Sometimes for change uſe horſe-raddiſh, 


To ſtew a Pike otherwayes in the City faſhion, 


Take a pike, ſplat it, and lay it in a diſh,when the blood 
is clean waſhed. out, put to it as mach white-wine as will 
cover it, and ſet ita ſtewing; when it boils put in the fiſh, 
ſcum it, and put to it ſome large mace, whole cinamon, 
and ſome ſalt, being finely ſtewed diſh it on ſippets finely 
carved, » 3:30 pH 

Then thick the broth with two or three egg yolks, ſome 
thick cream, ſugar, and beaten butter, give it a walm and 
pour it on the pike, with ſome boild currans, and boild 
prunes laid all over it, as alſo mace,cinamon, ſome knots 
of b:roerrics, and flic'e lemon, garniſh the diſh with the 
fame garaiſh, and ſcrape on fine ſugar. 

La this way you may do Carp, Bream, Batbel, Chevin, 
Rochet, Gurnet, Conger, Tench,Pearcb,Bace,or Mullet, 


To haſh a Pike. 


To 


— 
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To ſeuct 4 Pike, 


Draw and waſh it clean from the blood and lime, then 
b:il it in fair water and ſalt,when the liquor boils put it to 
it, and boil ic leaſurely ſimmering, ſeaſon it pretty ſavomy 
of the ſalt, boil-it not too much, not in more water then 
will but juſt cover it. - | 

If you intend to k:ep it long, pat as much white-wine 
as water, of both as much as will cover the fiſb, ſome wine 
| | vinegar, ſlic't ginger, large mace; cloyes, and ſome ſale; 
 Þ when it boi's put in the fiſh, ſpices; and ſome lem on- peel, 
|| boil itupquick,ba: not too much; then taks it up into a 
tray, and boil down the I quor to a jelly, lay ſome ſl ct 

lemon en it, pour on the liquor, and cover it up cjoſe ; 
| when you ſerve it in jelly,diſh and melt ſome of che jelly, 
| and run it all over, garniſh it with bunches of baibexcics 
| and ſlic't lemon. 2 222 
| Or being ſouſt and not jellyed, ſerve it wich feanil ard 
| pa (ley. 1221 2 
When you ſerve it, you may lay round the diſh divers 
ſmall Fiſhes, as Tench, Pearch, Gu:ner, Chevin, Roach 
Smelts, and iun them over with jelly; .. 


To ſonce and jelly Pike Eel,Texch, Salmon, Conger, Acc. 


Scale th: fote ſaid fiſhes, being ſcaled, cleanſed, and ho- 
ned, ſeaſon them with nutmeg and ſal:, ex no ſpice at all, 
roul them up ard binde them like brawn, b: ing firſt ioul- 
ed in a clean white cloth cloſe bound up iound ir, boil them 
in water, white wine, and ſalt, but firit let the pan or veſ- 
ſel boil, put it in and ſcum it, then put in ſome large mace 

| and lic't ginger. If you will only ſouce them, boil them 
not down ſo much; if to jelly them, put to them ſom: 
ibog-glaſs, and ſ:tve them in collers whole ſtandiag in th: 


jelly. 


* 
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| Otherways to ſouer and jelly the foreſaid Fiſhes, 


Make jelly of threetenches, three pearches, and two 
carps, ſcale them, waſh ont the blood, and ſoak them in 
fait water three or four hours, leave no fat on them, then 
put them into a lirge pipkin with as much fair ſpring wa- 
ter as will cover them, or as many pints as poinds of 
put to it ſome ifinggliſs,and boil it cloſe covered till 
two parts and u half be waſted; then tuke ir off and 
ftrain it, let it codl, and being cold take off the fat on the 
top. pare the bottom, and put the jelly into three pipkins, 
pot three quarts of white wine to them, and a pound and a 
half of double refined ſagat into each pipkinzrhen to mz ke 
one red put a quarter of an ounce of whole cinamon, two 
taeet of ginger, two nutmegs, two or three cloves, and 2 
little piece of tarnſole dryed, the duſt Tabbed ont and 
Keeped in ſome claret-wine, put ſome of the wine inte 
the jelly. i rn 
Jo make another yellow, put a little ſaffron · water, nut- 
meg, 2s much cinamon as to the red jelly, anda race cf 
ginger ſl ced. 3 
To the white put three blades of large mace, a race of 
ginger ſlic*t, then ſet the jelly on the fue till ic b: melted, 
then have fifteen whites of eggs beaten, and four pound 
and 2 half of refined ——— it among the eggs, being 
firſt beaten to fine powder, then divide the ſugar and eggs 
equally into the th:ee ſoreſaid pipkins, flir it amongſt the 
ſugar very well, ſet them on the fire to ſtew, but not to boil 
up till you art ready to iun it; let each pipkin cool a little 
before you run it, put a roſemary b:anch in eich bag, and 
wet the top of your bags, wring them before you run 
them, and being run, put ſome into orange rindes, ſome 
into ſcollop ſhells, or lemon rindes in halves, ſome into 
egg ſhells 0: mus kle ſhells,or in m oulds for Jellies, Or you 
Fs | 80 5 & 1 . 1 w- may 
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may make four colours, and mix ſome of the jelly with 
almond milk. 

You may diſh the foreſaid jellies on a pie · plate on a 
great diſh in font quarters,and in the middle a lemon fine- 
ly carved or cut into branches, hung with jelli:s, and o- 
range. peels, and almond jellies round about; then lay on x 
quarter of the white j:Ily on one quarter of the plate, an- 
other of ted, and anctber of amber-jelly,; the other whiter 
on another quarter, ind abont the out- ſide of the plate, of 
all the colours one by another in the rindes of oranges and 
Jemoens,and for the quarters, four ſcollop ſhells of fout ſe- 
yeral colours, and diſh it as the former, 


Pike Felly utherwayes. 


Take a good large pike, draw it, waſh out the blood; 
and cut it in pieces, chen boil ĩt in a gallon or ſix quatts of 
fair ſpring - water, with half a pound of iſing glaſs cloſe 
covered, being firſt clean ſcammed, boil it on a ſoft fire 
till half be waſted; then ſtrain the ſtock or broth into a 
clean baſon or earthen pan, and being cold pare the bot. 
tom and top from the fat and dregs, put it in a pipkin and 
ſet it over the ſiie, melt ir, and pac to it the j iyce of eight 
or nine lemons, a quart of whi:e-wine a race of ginger pa- 
red and ſIic*e, three or four blades of large mace, as much 
whole cinamon,and a grain of mus k znd ambergreece tied 
up in a fine clean clout; then beat fifteen whites of eggs, 
and put to them in a baſon four pound of d uble refined 
ſugar firſt beaten to fine powder, fir it with che egos with 
z rouling- pin, and then put it amongſt the jelly in the pip- 
kin, tir them well together, and ſet it a Rewing on a ſoft 
charcoal fire, let it ſew there, but not boil up but one 
walm at laſt, let it ew an hour, then take it off and let it 
cool a lit le, run it threugh your j-Ily bag, put a ſprig of 
toſem:ry in the bottom of the _ and being un cult it 
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izto moulds. Among ſome of it pat ſome almond milk, 
or make it in 0:her colours as aforeſaid. 


To make white Jelly of two Pikes. 


Take two good handſome pikes, ſcale and draw them, 
and waſh them clean from th: blood,then put to them x 
quarts of good white-wine, and an ounce of ifing-plaſs, 
boil them in a good large pipkin to a jelly, being clean 
ſcummed, then ftrain it and blow off the fat. 

Then take a quart of ſweet cream, a quait of the jelly,z 
pound and half of double refined ſugar fine beaten, and a 
quarter of a pint of roſe · water, put all together in a clean 
baſon, and give them a walm on the fire, with half an 
ounce of fine ſearſed ginger, then ſet it a cooling, diſh ir 
into dice - work, or caft it into moulcs, and ſome other 
— Jellies, Or in place of cream put in almond 


— 
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To roaſt a Pike. 


Take a pike, ſcour off the ſlime, and take ont the en- 
trails, lard the back with pickled berrings,(you mult have 
a ſharp podkin to mak: the holes to lard it): hen take ſome 
erea; oyſt:15 and claret-wine,ſeaſon the cyſters with pep- 
per and nutmeg, ſtuff che belly with the oyſters, and in- 
te mix the ſtuffing with roſemary, tyme, winter. ſavory, 
ſweet ma; joram, a lj:tle onion, and ga: lick, ſow theſe in 
the belly of the pike ; then prepare two (licks about the 
breadth of a lath, (theſe two ſticks and the ſpit muſt be as 
broad as the pike b:ing tied on the ſpit) tye the pike on, 
winding packthred abour it, tye alſo along the fide of the 
rike which is not defended by the ſpit and the laths, roſe- 
m ry and bayes, baſte rhe pike with butter and claret wine, 
with ſ me anchoves diſſolved in it; when the pike is wa- 
Ned or i;0aſt: d, take it off, rip vp the belly, and take out 
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the whole herbs quite away, boil up the gravy, diſh the 
pike, put the wine to ĩt, and ſome beaten butter, 


To fry Pikes 


Draw them, waſh off the ſlime, and the blood clean 
wipe them dry with a clean cloath, flour them, and fry 
them in elatiſied butter, being fried criſp and Riff, make 
\. uce with beaten butter, flic't lemon, nuta eg, and ſalt, 
b-aten op thick with a little fried parſley. 

Or with beaten butter, nutmeg, a licile claret, ſalt, and 
Nic's oro nge. | 

O;herwayes, oyſter liquor, x little cla:et, beaten butter, 
lic't orang:, and rutmeg,rub the diſh with a clove of gar - 
lick, give the ſauce a Im, and ga:niſh.the fiſh with ſlict 
lemon, ox o ange and buibeaies, Small pikes are beſt to 


fiy. | 


To fry 4 Pike otherwayes. 


The pike being ſcaled and ſpla: ted, hack the white or in- 
fide with a knife, and it will be ribbed, then fry ic brown 
and criſp in clarified butter, be ing fried take it up, drain all 
the butter from it, and wipe the pan clean; then put it 
again into the pan with claret, ſlic't ginger, nutmeg, an 
anchove, ſalt, and (affron bear, f. y it till half be conſaned; 
then put in x piece of butter,ſhake it well together with a 
minced lemon or ſlic'e orange, and diſhit, carniſh it with 
lemon, and rub the diſh with a clove of garlick, 


To brol a Pike. 


Take a pike, draw it and ſcale it, broil it whole, ſplit it 
or ſcotch it with your knife, waſh out the blood clean. 
and lay it on a clean cloth, (alt it, and heat the grid. iron 
very hot, broil it on a ſoft fire, baſte it with butter, and 
tura it often; being fine ly bio led, ſ:rve it in a on with 
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beaten butter, and wine- vinegar, or juyce of [emons or 

oranges, and garniſh the fiſh with ſlices of oranges or le- 

mons, and bunches of roſemary. | 
| Otherwayes. 

Take a pike, as abovelaid, being dawn waſh it clean] 
dry it, and put it in a diſh with ſome good ſallet oyl wine 
vinegar, and falt, there let it ſteep the ſpace of half an 
— — — it on 2 = fie, — 8 and baſte it often 
with ſome fine fireight ſprigs of roſemary, parſley, and 
— — it out of the diſh where the oyl 2 is ; 
then the pike being finely broiled, difh it in a clean diſh, 
put the ſame baſing to it being warmed on the coals, ly 
che herbs round the diſh, with ſome orange or lemon 


ſlices, 
7 To broil Mac karel or Horn-keg y: 

Draw the Mackarel at the gills, and waſh them, then 
dry them, and ſalt and broil chem with mints and green 
fennil on a ſoft fire, and baſte them with butter, or oyl and 
vinegar, and being finely broild, ſer ve them with beaten 
butter and vinegar, or oyl and vinegar, with roſemary, 
tyme, and paiſl: y ; or other fauce,beaten butter, and ſlices 
of lemon or orange. 


To brul Herring, Pilchardi, or Sprats. 


Gill them, waſh and diy them, ſalt and baſte them with 
butter, broil them on a ſofe fire, and being broild ſerve 
them with beaten butter, muſtard, and pepper, or beaten 
butter and lemon; other ſiuce, take the heads and bruiſe 
them in a diſh with beer and ſalt, put the tleateſt to the 
hertings. 8 | | ; 


To bake Pikes. 
Bake your pikes as you do carp, as you may ſee in the 
foregoing Section, only remember that ſmall p:kes are 
bet to be. | 


Section 
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Section 15, 
-: 
The third Section for dreſſing of Fiſh. - 


T he moſt. excellent wayes of Dreſſing 
Salmon, Bace, or Mullet. 


3 — — 
— 1 
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To calver $ almou to eat hot or cold. 


Hine it, and cut each fide into two or three pieces ac- 
hd cording to the bigneſs, wipe it clean from the blood, 
and nctwaſh it; then have as much wine and water as you 
imagine will cover it, mak: th: liquor boil, and put in a 
good handiul of ſalt; when the liquor boils put in the ſal- 
mon, and boil it up quick with a quart of white-wine vi- 
negar, keep up the fire Riff to the laſt, and being through- 
ly boild, which will be in the ſpace of half an hour or 
| leſs, then take it off the fire and let it cool, take it up in» 
to broad bottomed earthen pans, and being quite cold, 
| which will be in a day, a night, or twelvs hours, then put 
inthe liquor to it, and ſo keep it. 1 

Some will boil in the liquor ſome roſemary bound up in 
2 bundle hard, two or three cloves, two races of ſlic't gin- 
555 three or four blades of large mace, and a lemon · peel. 

thers will boil it in beet only. ä | 

Or you may ſerve it being 4 and diſh it on ſippets in 
cli an ſcowied diſh ; diſh ic round the diſh or in piccee, 
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and garniſh it with ſlic't ginger, large mace, a clove or 
two, gooſeberries, grapes, barberries, ſlic't lemon, fryed. 
parſl:y, ellickſanders, ſage, or ſpinage fryed. 

To make ſxuce for the foreſaid ſalmon, beat ſome at- 
ter up thick with a little fair water, put two or three yojks 
of eggs diflolved into it, with a little of the liquor,prac-d 
nutmeg, and ſome ſlic't lemon, pour it on the ſalmon, ar d 
garniſh the diſh with fins ſear ſed manchet, b:rber.1cs, 
flic' lemon, ſome ſpices, and fryed greens as aforcſzid, 


To fiew 4 ſmall Salmon, Salmon Peal or Trout. 


Take a ſalmon, draw it, ſcotch th: back, and bo it / 
whole in a ſtew-pan wi:h white. wine, (or in p,ece+) put 
to. it alſo ſome whole cloves, large mace, flic't gin er, a 
bay leaf or two, a bundle of ſweet herbs well anc hard 
bound ap, ſome whole pepper, ſalt, ſome butter and vire- 
gur, and an orange in halves; ftew all together, nn be- 
ing well ſtewed, diſh them in a clean ſcowred difh with 
carved ſippets, hy on the ſpices and ſlict lemon, and tun 
it over with beaten butter, and ſome of tte gravy it was 
ſtewed in; 2arniſh the diſh with ſome fine ſearſed man. her, 
or ſearſed ginger. 


Otherwayes, a moſt excellent way to ſtem Salmon. 


Take a rand or jo'e of ſalmon, fry it whole raw,and be- 
ing fryed, ſte ww it in a diſh on a chafing. diſh of coa's, with 
ſome claret-wize, large mace, ſlic*c nutmeg, ſilt, winz-vi- 
negar, ſlic't orange, and ſome ſweet butter; being ſtewed 
and the ſauce thick, diſh ir on ſippets, lay the ſpices on it, 
and fore ſlices of orangs: garniſh the diſh wich ſome ſtale 
man. het finely ſearſed and ſitewec cvex all. 

' 
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e N 1 
To pickle Salmon to keep all the year. 


Take a Salmon, cut it in (ix round pieces, then broil it 
in white-wine, vinegar, and a little water, three parts wine 
and vinegar, and one of wa er; let the liquor boil before 
you put in the ſalmon, and boil ita quaiter of an hour; 
then take it out of the liquor, drain it veiy well, and take 
roſemary ſp:igs, bay leaves, cloves, mace, and groſs pep- 
per, a good quantity of each, boil them in two quarts of 
white wine, and two quarts of white Wine vinegar, boil 
it well, then tak: the ſalmon being quite cold, and rub it 
well with pepper and ſalt, pack it in a veſſel that will but 
Juſt contain it, lay a layer of ſalmon and a layer of ſpice 
that is boild in the liquor; but let the liquor and ſpice be 
ve y cold before you put it to it; the ſalmon being cloſe 
packed put in the liquor, and once in half 4 year, or as it 
- | grows diy, put ſome white, wine or ſack to it, it will keep 
above a year; put ſome lemon-peel into the pickle, let 
the ſalmon be new taken if poſſible. l 


An excellent way to areſs Salmon, or other Fiſhe 


Take a piece of freſh ſalmon, waſh it clean in a little 
wine-vinegar, and let it lye a little in it in a broad pipkin 
with a cover, put to ĩt ſix ſpoonfuls of water, four of vi- 
negar, as much of white. wine, ſome ſalr,z bundle of ſweet 
herbs, a few whole cloves, a little large mace, and a little 
ſick of cinamon, cloſe up the pipkin with paſte,and ſer it 
in a kettle of ſeething water, ihere let it ew three hours; 
thus you may do carps, trouts, or cels, and alter the tafts 
at your pleaſure. pk 


To haſn Salmon, 


Take ſalmon and ſet it in warm water, take off the 
kin, and mince a jalc, 1nd, or tail w.th ſ-me freſh cel; 
being 


— 
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being finely minced ſeaſon it with beaten clovet, mace, ſalt, 
pepper, and ſome ſweet herbs ; ſtew it In a broad mouth- 
ed pipkin with ſome claret wine, gooſeberries, barberries, 
or grapes, and ſome blanched cheſnuts; being finely Rew- 
ed ſerve it on ſippets about it, and run it over with beaten 
butter, garniſh the diſh with ftale grated manchet ſearſed; 
ſome fryed oyſters in barter, cockles, or prawns ;, ſome- 
times for variety uſe piſtaches, aſparagus boild and cut an 
inch long, or boild artichocks, and cut as big as a cheſnut, 
ſome ſtewed oyfters, or oyſter liquor, and ſome horſe-18d- 
diſh ſcraped, or fome of the juyte, and rub the bo:com of 
the diſh whe:ein you ſerve it with a cloye of gatlick. 


Te areſs Salmon in Stoffado. 


Take a whole rand or jole, ſcale it, and put it in ancar- 
then ſten · pan, put to it ſome elaiet or white-wine, ſome 
wine-vinegar, a few whole cloves, large mace, groſs pep- 
per, a little ſlic' ginget, ſalt, and four or five cloves of gar* 
lick, then have three cr four ſtreight ſprigs of roſemary, as 
much of time and ſweet marjoram,two or three bay leaves 
and parſley bound up into a bundle hard, and aquarier cf 2 
pound of ſweet butter, cloſe up the earthen pot with 
courſe paſte, bake it in an oven, and ſerve it on ſippets of 
French bread, with ſome of the liquor and ſpices on it, run 
it over with beaten butter and barb:rries, lay ſome of the 
herbs on it, flic't lemon and lemon-peel. 


To marrinate Salmon to be eaten bot or coll. 


Take a Salmon,cut it into joles and rands,and fry them 
in good ſweet ſallet oyl or clarified batter, then ſet them 
by in a charger, and have ſome white or claret. wine, and 
wine · vinegar as much as will cover it,put the wine and vi- 
pepar into a pipk n with all manner of ſweet hei bi bound 
up in a bundle, as rolemary,tyme, ſu cet merfceam partly 
Winde 
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winter ſayory,bay-leaves, ſorcel, and ſage, as much of one 
as the other, large mace, ſlic't ginger, groſs pepper, ſlic t 
nutmeg, whole cloves, and ſalt; being well boild toge- 
ther, pour it on the fiſh, ſpices and all, being cold, then lay 
on ſlic't lemons and lemon. pcel, and cover it up cloſe ; fo 
keep ic for preſent ſpending, and ſerve it hot or cold with 
the ſame liquor it is ſouſt in, with the ſpices, berbs, and 
lemons on * — 1s 

If to keep long, pack it up in a at will but juſt 
hold ir, put to 8 lemons nor herbs, only bay-lagyes : 
if it be well packed, it will keep as long as Gurgeon, but 
then it maſk got be ſplatted, bur cut ron ys through 
chine end all. * 

To boil Salmon in ftewed Broth, 


Take a jole,chive,or rand, put it in a ſtew- pan or large 
pipkin with as much claret wine and water as will cover its 
ſome raiſins of the ſun, prunes, currans, large mace,cloves, 
whole cinamon, ſlic t ginger, and ſalt, ſec it a Rewing over 
a ſoft fire, and when it boils put in ſome thickening of 
ſtrained bread, or flour, trained with ſome prunes, being 
fin: ly ſtewed, diſh it up on fippers in a clean ſcowred diſh. 
Put a little ſugar in the broth, th: fruit on it, and ſome 


llic't lemen. 


To fry Salmon. 


Take a jole, rand, or chine, or cut it round th 
chine and all half an inch thick, or in ſquare pieces, fi y it 
in clarified butter; being Riff and criſp fried, make ſauce 
with two or three ſpoonfuls of claret-wine, ſome ſweet 
butter, gr. ted nutmeg, ſome ſlices of orange, wine-vine- 
gar, and ſome oyRer liquor; ſtew them all together, and 
diſh the ſalmon, pour on the ſauce, and lay on ſome freſh 
flices of oranges ind fryed parſley, ellickſanders, ſage- 
— 
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leaves fryed in bat ter, pippins ſliced and fryed, or clay 
fryed in batter, or yolks of eggs, and quarters of oranges 
and lemons round the diſh ſides, with ſome fryed greens in 


halves or quarters. 
Tv roaſt a Salmon according to this Form. 


Take a falmon, draw it at the gills, and rut in ſome 
ſweet herbs in his belly whole; the ſalmon being ſcaled 
and the ſlime wiped off, lard it with pickled hertings, or 4 
fat ſale eel, fill bis belly wich ſome great oyfters ſtewed, 
and ſome nutmeg; let the h:rb; be tyme, roſenaty, win- 
tet ſavory, ſweet mar joram, a litile onion and gu lick put 
them in the belly of the ſalmon, baſte it with butter, and 
{et it in an oven in 2 [atten d:ipping- pan, lay it on ticks 
and baſte it wich butter, draw it, tuin it, and put ſome cla- 
ret wine in the pan under it, let the gravy cripinto it, baſte 
it out of the pan with roſema1y and bayes, and put ſome 
anchoves into the wine alſo, with ſone pepper and nut- 
meg; then. take the gravy and clear off the fat, boil ic up, 
and beat it thick with buiter; then put the fiſh ina large 
diſh, pour the ſauce on it, and 1ip up his belly, take out 
ſome of the oyfters, and put them in the ſauce, and take 
away the berbs, 1 
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Take a rand or jole, cut it into four pieces, and ſeafor 
it wich a little nutmeg and ſalt, ſtick a few cloyes, and put 
it on a (mal! ſ-ic, put between it ſome bay · leaves, and Nick 
it with (iccie ſprigs of roſemary, roaſt it and baſte it with 
butter, ſave che gravy, with ſome wine · vinegar, ſwe 
butter, and ſume ſlices of orange; the meat being called; 
diſh it, aud pour on che ſauce. | 


Ta brol or toaſt Salmon, : 

Take « whole ſalmon, a jole, rand, chine, or ſlices cut 
round it the chickneſs of an inch, ſteep theſe in wine vine- 
ar, good ſweet ſallet oyl and ſalt, broil them on a ſoft - 

| Ap baſte tlie wich the ſame ſauce they were ſteeped 
in, with ſome ſtreight ſprigs of roſemary, iweet matjoram; 
tyme, and parſley ; the fiſh being broild, boil up the gravy 
and oyſter liquor, diſh up the fiſh, pour on the ſauce, and 
lay the herbs about it. 


a —— 
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e brul or roaſt Salmon in road. 

Take a Jole, rand, or chine, aud ſteep it in claret wine: 
wine-vinegar, white-wine, large mace, whole cloves, two 
or three cloves of garlick, ſlic t gingex, groſs pepper, and 
ſalt ; being ſteeped about two hours, broil it on a ſoft fire, 
and baſte it wich butter, or very good ſallet oyl, ſprigs of 
roſemary, tyme, parlley, ſweet marjoram; and ſacke two 
or three bay- leaves; being broiled, ſerve it with the lance 
it was ſtesped in, with a little oyſter liquor put to it; diſh 
the fiſh, warm the ſauce it was ſtewed in, and paur it on 
the fiſh either in butter or oyl, lay the fpices — 
about it; and in this way you may roaſt it, cut the jole, 
or rand in ſix pieces if it be large, and ſpit it with hayes 
and roſemary between, and ſave the gravy for ſauce. 

& A Sarces 
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Sauces fer raaſt or boild Salmen. 


Take the gravy of the ſalmon, or oyſter liquor, beat it 
vp thick with beaten butter, claret wine, nucmeg,and ſome 
flices of orange. 

Otherwayes, with gravy of the ſalmon, butter, juyce of 
orange or lemon, ſugar, and cinamon, beat up the ſauce 
<with the butter pretty thick, diſh up the ſalmon, pour on 
the ſauce, and lay on it ſlices of lemon, 

Or beaten butter, with ſlices of orange or lemon, or the 
Juyce of them, or grape · verjuyce and nutmeg. 

Otherwayes, the gravy of the fatmon, two or three an- 
choves diſſolved in it, grated nutmeg, and grated bread 
bear up thick with butter, the yolk of an egg, and ſlices of 
oranges, or the juyce of it. * 


To bake Salmon. 


Take d ſalmon being new, ſrale it, draw it, and wipe it 
dry, ſcrape out the blood from the back · bone, ſcoteh it on 
the back and fide, then ſeaſon it with pepper, nutmeg, and 
ſalt; the pie being made, put butter in the bottom of it, a 
few whole cloves, and ſome of the ſeaſoning, lay on the 
ſalmon, and put ſome whole cloves on it, ſome {lic't nut- 
meg and butter, cloſe it up and baſte it over with egps, or 

 faffrog water, heing baked fill it up with clarified _ 
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Or you may fley the ſalmon, and ſeaſon it as aforeſaid 
with che ſame ſpices,and not ſcotch it, but lay on the skin 
again, and lard it with cels. | 5 
For the paſte only boiling liquor, with three gallons of 
fine or ccurſe flour made up very ſtiff. 


of To maks minced Pies of Salmo, | 
| Mince 2 rand of freſh ſalmon very ſmall, with a good 


. 


4 freſh water eel being flayed and boned; then mince ſome 
* violet leaves, ſorrel, frawberry leaves, patſley, ſige, ſavo- 

ry, mar joram, and tyme; mingle all together with the meat 
* currans, cinamon, nutmeg, pepper, ſalt, ſugar, carawayes, 


4 roſe-water, white-wine, and ſome minced orangado, put 
ſome-butter inthe botrom of the pies,fill them, and beiog 
” | bakedice them, and ſcrape on ſuzar, Make them according 
ro theſe forms, Ne 


To make Chewits of Salon. | 
Mince u rand of ſalmon with a good freſh water el, 
being boned, fleyed, and ſeaſoned with pepper, ſalt, nu: 
meg, cinamon, beaten ginger, caraway-ſeed, roſe-water, 
bu: ter, vetjuyce: ſugar and orange. peel minced mingle all 
together with ſome ſlic t dates, and currans, pot butcer in 

the e fill the pies, cloſe then up, bake them, an 
ice them, s 


K S8 7 NK. 5. 


Az — | 7. 


The Atcompliſhed COOK - or, 


To make « Lumber Pye of Salmon. 


Mince a rand, jole, or tail with a good fat freſh cel ſeg< 
ſcned in all points as beforeiaid, put five ot 6x yolks of 
eggs to it with one or two whites, make it into balls ot 
rouls, with ſom? hard eggs in quaiters, put ſome butter in 
the pye, lay on the rouls, and on them large mace,cates in 
bilves, lic lemon, grapes, or barbe:ries, and butter, cloſe 
it up, bak: it, and ice it; being baked, cut up the cover, 
f.y ſome ſage leaves in barter,in clarified butter, and ſtick 
them in the rouls, cut the cover, and lay it on the plate 
about the p ie, or mingle it with an cel cut into dice-work, 
1:quor it with verjuyce, ſugar, and butter. . 


To heil Bace, Mallet, Guruet; Richet ,Wivers, &. 


Take a mullet, draw it, waſh it. and boil it in fair water, 
and ſalt, with the ſcales on, either ſplatred or whole, but 
firſt let the liquor boil, being finely bciled, diſh it upon a 
clean ſcowred diſh, put car pets round ahant it. and 
ley the white fide uppermpſt g pich it * LT lemon, 
larg: mace, lemon- peels Aries; d alear 
or {ance with beaten byte! Wrer, ſlices of lemon, 
Jayce of grapes or Orange, | Wen the yolks of two 
or thres eggs. 0 OUT IEEE 


To fouce Mullets or Bace. 


Dr them and boil them with the ſcales, but firft waſh 
them clean, and lay them in a diſh with ſome ſalt caſt upon 
them, ſome lic'c ginger and large mace, put ſome wine vi- 
n-gar to them, and two or three cloves ; then ſet on the 
fire a kettle with as much wine as water, when the pan 
boils put in the fiſh and ſome ſalt; boil it with a ſoft fire, 
and being finely boiled and whole, take them up with a 
falſe bottom and two wires all together. If you will jelly 
nem, 
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them, boil down the liquor to à je'ly with a piere of iſing 
ela's z being boid to a j ly, pour it on the fiſh, oi et, 
and all into an rarthen flat bottomed pm, cover it up 
cloſe; and when you difh the fiſh, ſe:ve it with ſome of the 
jelly on it, gern iſh the diſh with ſlic't ginger ard mace, ind 
ſerve with it in ſucers wine · vine get, minced fennil, and 
fl:c'r gi- ger; garoiſh the Giſh wich g ern fennil and flow. 
ers, and parſley on the fiſh, | | 


To martrinate Mullets or Bace. kt 

Scale the mailets, draw them, and ſcrape off the lime; 
waſh and diy them wi h a clean clo h flour them and fry 

th:m in the beſt ſallet oyl ycu can get, fy them in afryir 
pan or ini a preſerving pan, but fiiſt hc fore you put in tbe 
fiſh to fry, make tha oy! ve yhot, fry them nor too much, 
but criip and ſtiff; being clear, white, and fine fried, lay 
them by in an eatthen pan or charge: till they be all fried, 
lay them in a la ge flat bottom d panthit ihey may: bye by 
on: ancther, and upon one another a: length, and pack 
them cloſe; then make pickle for them withas much u ne 
vine gar as will cover them. th: bre adth of 2 finger, boil ic 
ia 2 pi, Kio with ſalt, biy- leaves, ſprigs or tops of roſema. 
ty, ſwert mai joram, time, ſavory, ana parſley, a quartet of 
a handf. I of each, and whole penp:r; give theſe ib ngs = 
walm ot two on che ſice, pour it on the fiſh, and cover it 
cloſe. hot; then ſlioe three or fout lemons being pared, 
ſave the p:els, and put the m to the ſiſh, ſtiom the il c Sof 
lemon ove: the fiſh with the peels, and keep them c oſe 
ecy:red for your uſe. If this fiſh were darreld up, it would 
keep as long as ſturgeon, put half wine · vigegar, and halt 
white · wine, the liquor not boiled, nor no he. b; in the li- 
quot but fryzd bay- leaves, flic*s nutmegs, whole cloves, 
large ma e, whole pepper, and flic't gingzr; pack th: 
fiſh sc oſe, and once a moneth turn the head of th: veilel 
5 3 down- 
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downward ; it will keep half a year without barrelling, 

Marinate theſe fiſhes following as the Mullet, viz.Bace; 
Soals, Plaice, Flounders, Dabs, Pike,Carp,Bream,Perch, 
Tench, Wivers, Trouts, Smelts, Gadgeont, Mackrel, Tur- 
but, Holly. burt, Gurnet, Rochet, Conger, Oyſters, Scol- 
lops, Cockles, Lobſters, Prawns, Cra „ Muskles, Snzils, 
Muſhrooms, Welke, Frogs, & c. b 


Te marinate Bace, Mullet, Curnet, or Rochet otherways. 

Take à gallon of vinegar, a quait of fair water, a good 
handful of bay leaves, is much of :oſemary, and a quarter 
of a pound of pepper beaten, put theſe together, and let 
them boil ſofily; ſeaſon it wi h a little ſale, then fry your 
fiſh in ſpecial good fallet oyl being well clarified, the fiſh 
being fried, put them in an earthen veſſel or burel, lay the 
bay-leaves and roſemary between every layer of the fiſh, 
and pour the broth upon it, when it is cold cloſe up the 
veſſel ; thus you may uſe it to ſerve bot or cold, nd when 
you diſh it to ſerve, garniſh it with ſlic t lemon, the peel, 
7 | 


2 To brul Mullet, Jace, or Bream. 


Take a mullet, draw it and wafh it clean, broil it with 
the ſcales on, or without ſcales, and lay it in a difh wich 
ſome good ſallet oyl, wine-vinegar, ſalr, ſore ſprigs of 
roſemary.tyme,and paiſley, then heat the gridiron and 115 
on the fiſh, b:oil it on a ſoft fire on the embers, and baſte 
it with tte ſance it was ſteeped ir, being broild ſerve it in 
a clean warm diſh with the ſauce it was ſteeped in, the 
he: bs on it, aud about the diſh, c:| on ſ:{t, and fo ſerve i 
with ſlices of orange, lemon, or barberries. 

Or broil ic in bu ter :nd vinegar with herbs as above- 
ſaid, and make (a':ce with beaten butter and vinegar. 

Ol beat:n bu:ter and juyce of lemon and orange. 


„ 
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Sometimes for change, with grape-verjuice, juice of or- 
rel, beaten butter and the herbs, | —_ 


To fry Moll). 


Scale, draw, and ſcotch them, waſh them clean, wipe 
them dry and flour them, fry them in clarified butter, and 
being fried, put them in a diſh, pat to them ſome clatet 
wine, ſlic't ginger, grated nutmeg, an anchove, ſalt, and 
ſome ſweet batter beat up thick, give the fiſh a walm wich 
a minced lemon, and diſb ir, but firſt rub the diſh'with'a 
clove of garlick, | | 3g 5 

The leaſt mullets are the beſt to fry. 


| To bake 4 Mullet or Bace. 

Scale,garbidge and dry the mullet very well, then 
lard it with a ſalt᷑ , ſeaſon it, and make a pudding for it 
with grated bread, ſweet herbe, and ſome freſh eci-minged, 
put alſo the yolks oß hard eggs, zu auchove waſhed and 
mineed very ſmall, ſome nut weg and falt; fill che belly or 
not fill it at all, but cut it into quarters, or thiee of a ſide, 
and ſeaſon them with nutmeg, ginger, «nd pepper, lay 
them in your pye, and make balls and ay them upon the 
pieces of mullet, then put on ſome capers, prawns, or cocks 
les, yolks of eggs miriced, butter, Jarge mace, and ba: ber- 
ries,cloſe it up, and being bak:d cut np the lid, and flick is 
full of cuts of paſte, lozenges, or other pretty garniſh, fill 
it up with b:aten butter, and gatniſh it with ſlicꝰt lemon. 

Ot you may baks it in a paity-pan with bettet paſt then 
that which is made for pyes. | 

This is a very good way for tench or bream, 
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Section 16. 
DEI: 6 
The fourth Section for dreſſing of Fiſh, 


Chewinꝑ the exacteſt wayes of dreſſing Tar- 
but, Plaice, Flounders, and Lampry. 


1 — — 
1 — 2 


| To bud 7 arbat to eat | | 
TNRaw and waſh them clean, il them in white 


wine and water, as much of the one as the other, 
wich ſome large mace, a few cloyes, ſalt, ſliced ginger, a 
bundle of tyme and roſemary faſt bound up; when the 
pan boils put in the fiſh; ſcum it as it boils, and being half 
boild ꝓut in ſome lemon-peel ; being through boild, ſerve 
it in this broth, with the ſpices, berbs, and flic* lemon on 
ic; or diſn it on ſippets with the foreſaid gafniſh,and ſerve 

x with beaten butcer.. | 


: Turbut otherwayes talvered. 

Draw the turbut, waſh it clean, and boil it in half wine 
and half water, ſalt, and vinegar ; when the pan boils put 
in the fiſn, with ſome lic't onions, large mace, a clove or 
two, ſome ſlic't ginger, whole pepper, and a bundle of 
ſweer herbs, as tyme, roſemary, and a bay leaf or two; 
ſeotch the fiſh on the white fide very thick overthwart 
only one way, before you put it a boiling, being half m_ 

| ed, 
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ed, put in ſome e lemon or orange-peel; , and being — 
boild, ſerve it with the ſpices, herbs, fome of the liquor, 
onions, and ſlic't lemon. 

Or ſerve it with beaten butter, flic't lemon ; herbs, Tpi- 
ces, onions, and barberries. Thus alſo you may dreſs ho- 
jyburt. 


To boil Turbut or Holybart otber waer. 


Boil it in fair water and falt, being drawn and walked 
clean, when ti pan boils put in the fiſh and ſcum ĩt; being 
well boild diſh &, and pour on it ſome ſtewed oyſters and 
flic't lemon; run t over with beaten butter bear up thick 
with juyce of oranges, pour it oyer all then cut fppets, 
and ſtick it with fryed bread. 


Otherwa)er. 
Serye them "thy butter, vinegar, barberries, and 
fippers about the ; 


To fonce Turbart aud H Abart. 


Take and draw the fiſh, waſh it clean from the blood 
and ſtime and when the pan boils put in the fiſh in fair wa- 
ter and ſalt, boil it very leafutely, ſeum it, and ſeaſon it 
pretty ſavory of the ſalt, boil it well with no more water 
then will cover it. If you intend to keep it Tong, boil it in 
as much water as white wine, ſome wine vinegar, flic't gin- 
ger, large mace, two or chree cloves, and ſome lemon: 
peel; being boild and cold, put in a ſlic't lemon or two, 
take up the fiſh,and keep it in an earthen pan cloſe cover- 
ed, boil theſe fiſhes in no more liquor then will eover 
them, boil them on a ſoft fire ſimmering. 


To ſtem Turbut and Holyburt. 


Take it and cut it into ſlices, then fry ic, and being half 
tryed put ĩt in a ſtew pan or deep diſh, then put to it 
ſome 
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ſome claret, grated nutmeg, three or four ſlices of an 
orange a little wine vinegar,and ſweet butter,ſtew it well, 
diſh ir, and run it over with beaten bucter,ſl:ic't lemon, ox 
orange, and orange or lemon peel. "gs 


To fry Turburt or Holyburi. 

Cut the fiſh into thin flices, hack it with a knife, and it 
will be ribbed, then fiy it almoſt brown with butter, take 
i vp, draining all the butter from it, then the pan being 
clean, put it in again with claret, ſlic t ginger, nutmeg, an- 
chove, ſalt, and ſaffron beat, fry it till half be conſumed, 
then put in a piece of butter,ſhaking it well together with 
a minced lemon, and rub the diſh with a clove of garlick. 
Io haſh turbut, make a farc'e meat of ic; to roaſt or 
broil it, uſe it in all points as you do Rgrgeon, and marri- 
gate it as you do carp. E 5 


The beſt way to calver Flounder, 

Take them alive, draw and ſcotch them very thick on 
the white ſide,then have a pan of white wine and wine vi- 
negar over the fire with all manner of ſpices, as large 
mace, ſalt, cloves, ſlic't ginzer, ſome great onions fl ct, 
the tops of roſemary, tyme, ſweet mat joram, picked par- 
ſley, and winter ſavory; when the pan boils put in th: 
flounders, and no more 1:quor then will cover them; 
cover the pancloſe, and boil them up quick, ſerve them 
hot or cold with flic't lemon, the ſpices and herbs on them, 
and lemon-p:el. | 

Broil flouaders as yon do b:ce and mullet, ſouce them as 
pike,marrinate and dreſs th. m in ftoff:do as carp,and bake 
them as oyſters. | 

To bail Plaice hot to butter. 
Draw them, and waſh them cl-an,then boil chem in Wir 
water and (al, when the pan bois put them in being very 
new, 
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15 pye, and lay on the lamprey with two or three 
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new, boil them op quick with a lemon-pecl; diſh them 2 
on fine ſippets round about them, ſſicꝰt lemon on them, the 
peel, and ſome barberries, beat up ſome butter very thick 
with ſome juyce of lemon and nutmeg grated, and run it 
over them hot, | —__ | 

Otherwayes; 

Boil them in white wine vinegar, large mace, 8 cloye or 
two, and ſlic't ginger; being boild ſerve them in beaten 
baiter, with juyce of ſorrel, trained bread, ſlic't lemon, 
barberries, grapes, or gooſcberries. 


Do tem Plaict. 1 

Take and diaw them, waſh them clean, and put them in 

2 diſh, flew pan, or pipkin, with ſome claiet ot white 
wine, butter, ſome ſweet herbs, nutmeg, pepper,an onion 

and ſalt; being finely ſtewed, ſerve them with beaten buts 
ter on carved ſippets, and lic't lemon, | 


Otherwayes. N 
Draw, waſh, and ſcotch them, then fry them not too 
much; being fryed, put them in a diſh or ſtew · pan, put to 
them ſore claret wine, grated nutmeg, wine vinegar, but 
ter pepper, and ſalt, ew them together wi h ſome llices 


of oraoge. 


To bake a Lampry. 


Draw it, and ſplit the back cn the infide from the month 
to the end of the tail, take cut the firing in the back, fley 
her and truſs her round, parboil it and ſeaſon it with nut- 
meg, pep per, and ſalt, put ſome butter in the bottom of 


onions, a few whole cloves aud butter, cloſe it ug and 
b. Rt it over with yo!ks of egge, and beer, or ſaffron.wa. 
3 8 ter, 
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tet, bake it, and being baked,fi!! it op with clarified butter, 
ſtop it up with butter in the vent hole, and put in ſome 
claret wine, but that will not keep long. 


To bake a Lampry other wayes with an Eel. 


Fley it, ſplat ic,and take out the garbidge ; then have a 
Us far eel, fley it, draw it, and bone it, wipe them dry 

the ſlime, and ſeaſon them with pepper, ſalt, and nat - 
meg, cut them in equal pieces as may convenientiy lye in a 
ſquare or round pie, lay butter in the bottom, and three 
or ſour good whole onions, then lay a layer of eels over 
the butter, and on that a lay of lampry, then another of 
cel, tiny do till the pie be full, and on the top of all put 
ſome whole cloves and butter cloſe it up and bake it, being 
baſted over with ſaffron water, yolks of eggs, and beer, 
bake it, and being baked and cold, fill jt up with beaten 
butcer, Make your pies according to theſe forms, 


To bake a Lampr) in the Baller faſbion to ear bot. 


Fley it, and ſeaſon it wich nutmeg, pepper, ſalt, cina- 
mon, and ginger, fill che pie either wich che Lampry cut in 
pieces, or whole, put to it raifins, carrans, prunes, dried 
cherries, dates, and butter, cloſe it up and bake it, being 
| baked liquor it with ſtrained almonds, grape-verjuyce, 
ſugar, ſweet herbs chopped and boile 1 all together, ſerve . 

Wit 
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w 1th jvy 5. e 0 o aage, white wine,cinamon, 1, and the blood 
of the lem: a ad ice it; thus you may allo do lumpen 
. baked fo 


To bah + Lampry et her wayes in Palty- pan or Diſh: 


Take a e aſt it in pieces, being drawn and ey 

ed, baite ic wh d be 1, and being roaſted and cold, put 
3 into 2 Gif; with p fie or puff. pate; put butter to being 
y firſt le: ſu > w th » pper, nutmeg, einamon, org and 


P ſalt, ſenton-. liebt, fome ſweet herbs c pet's Bra: 
a te? ot ines, labs, dates, cr (lic? — "loſe it u 
2C 2 Kr 1 „ 28 Duh xd liquoc it with buttes,white- * 
* or lack, aud ſugar, 


© 
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Section 77. 
„ 
ö The Fifth Section of Fiſh. 
Shewing the beſt Way 10 Dreſs Eels, 
Conger, Lump, and Soals. 
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1. 


To hoi £ «ls to be eaten bot, 


22 them, fley them, and wi pe them elean, then put 
them in 2 poſnet or ſtew. pan, cui them three inches 
long, and put to them ſome white wine, white wine vine- 
gar, a little fair water, ſalt, large mace,and a good big oni- 
on, ſtew the foreſaid together with a little butter; being 
finely ſtewed and tender, diſh them on carved ſippe n, or on 
ſlices of French bread, and ſerve them with boild currans 
— by themſel ves, ſlie e lemon, ba: berries, and ſcrape on 
Ingar. 


Other wayes. 7 

Draw and fley them, cut them into pieces, and boil them 
ia a little fair water, white wine, an anchove, ſome oyſtet 
liquor, large mace, two or three cloves bruiſed, ſalt, ſp.- 
nage, forrel,and parſley groſly minced with a little onion, 
and pepper;diſh them upon fine carved fippets; then broch 
them with a licele cf chat b:oth, and beat up a lear — 
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ſome good but ter, the yolk of an egg or two, and the rinde 
und ſlices of a lemon. 
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1. 


To few Belli. | 


Fley them, cut them into pieces, and put them into d 

Skillet wich butter, verjuyce,and fair water as much as will 

cover them, ſome large mace, pepper,a quarter of a pound 

of currans, two or three, onions, three or four ſpoonfals of 

yeaſt, and a bundle of ſweet herbs, ftew all theſe togeiber 

. dul che fiſh be very tender, then diſh them, and put to the 

broth a quarter of a pound of butter, a little ſale, and fa+ 
gir, pour it on the fiſh, ſippet it,and ſerve it hot. 


To ſtem Eels in an Oven. 


— Cut them in pieces, being drawn and fleyed, then ſezſon 
them with pepper, ſalt, and a few ſweet herbs chopped 
ſmall, put them into an earthen pot, and ſet them up an 

end, pur to them four or five cloves of gatlick, ind two or 
pat | three ſpoonfuls of fair water, bake them, and ſerve chem 
hes on ſippets. 


80 To ſtew Eels aherwayes to be eaten hot, 


ung ' Draw theeels, fley them, and cut them into pieces three 
on | inches long, then put them into a Mod mouthed pipkin 
with 2s much white-wine and water as will cover them, 
put to them ſome tripped tyme, ſweet mai joram, ſavory, 
picked parſley, and large mace, flew them well together, 
and ſerve them on fine fippeis, tick bay. leaves round the 
diſh, garniſh the meat wi: : ſlic t lemon, and the diſh with 
fine grated manchet. 


To ftew whole Eels to eat hit. 


{| _ Takethree good cels, draw, fley them, and truſs them | 
ich ond, (or in pietes) then have a qua t ef white. _— 
Tn; cc 
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three half pints of wine-vinegar, a quare of water, ſors 
ſalt, and a handful of roſemary and cyme bound up hard, 
when the liquor boils put in the eels with ſome whole pep. 
per, and large mace ; being boiled, ſerye them with ſome 
of the broth, beat up chick wich ſome good butter, and 
flic'c lemon, diſh them on ſippets with ſome grapes, bar. 
berries, or gooſeberries. 


Otherwayes. 


Take three good eels, draw, fley, and ſcotch them wich 
your knife, truſs them round, or cut them in pieces, and 
> fry them in clarified butter, then ew them between two 
diſhes, put to them ſome two or three ſpoonfuls of claret 
or white wine, ſome ſweet butter, two or three llices of an 
orange, fome ſalt, and flic't nutmeg; ſtew all well toge- 
ther, diſh chem, pour on the ſance, and run it over w 
beaten butter, and ſlices of freſh orange, and put fine fip- 
pets round the diſh, 


To adreſs Eels in Steffadb. 
Take two good eels, draw, fley them, and cut them in 
pieces three inches long, put to them half as much claret 
Wine as will cover them, or white-wine, wine-yinegar, ot 
elder vinegar, ſome whole cloves, large mace, groſs pep 
per, ſlic't ginger, ſalt, four or five cloves of garlick; be- 
ing put into a pipkin that will contain it, put to them alſp 
three or four ſprigs of ſweet herbs, as roſemary, tyme, ot 
ſweet marjoram, two or three bay-leayes,and ſome parſley; 
coyer up the pipkin, and paſte the cover, then ſtew it in 
an oven, in one hour it will be baked, ferve it hot for din- 
ner or ſupper on fine ſippets ot French bread, and the 
ſpices upon it, the herbs, ſlic't lemon, and lemon- peel, and 
run it over with beaten butter. 2557: 90 
7 
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| To ſouce Eels in Collers, - JT 

Tale & good large flyer eebfley it (or not) cake out hz 
al bote 20 wo! wi wipe away che blood withi'a dry 
cloth, then ſeaſon it with beaten nutmeg and 'ſale, 
off the head and roul in the tail; being ſeaſoded'tn the in · 
fide, binde it up in a fine white cloth cloſe and ftreighe ; 
then have a large akillet or pipkin, put in it ſom fair wa- 
ter and white-wine, of each a like quantity, and fone 
ſalt, when ic boils put in che eel; being boild tender take 
it up, and let it cool, when it is dlmoſt cold keep it in ſauce 
for your uſe it à pipkin cloſe covered, and willen you will 
ſerye it take it out of the cloth, Pare ir, and diſh it in a 
clean diſh or plate, wich a ſprig of roſemary inthe middle 
of the coller: Garniſh che diſh with Jelly, barberries, 
e 8 

If you will haye it jelly, put in a piece of iſingglaſs after 
the eel is taken up, and boil the liquor down to a jelly. 


a — 2 — 
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|  , Tofdlly Eeleotherwages, © 
Fley an eel; and cut it into rouls, waſh it clean from the 
blood, and boil it in a diſh wich ſome white · wine, and 
white wine yitiegar, as much water as wine and vinegar, 
and no more of the liquor then will juſt cover it; being 
tender boild with a little ſalt, take it up and boil down the 
liquor with a piece of iſing · glaſs, a blade of mace, a little 
jayce of orange and ſugar ; then the cel being diſhed, run 
the cleareſt of the jelly over it. 


| To ſonce E els otherwayes is Coll.. C - 
Tale two faireels, fley them, and part them down the 
Gi take out rhe back-bone, then take tyme, parſley, 


d ſweet marjoram, mince them ſmall, and mingle chen 
ich nutmeg; ginger; pepper, and lyk then ſtro 
ö : the 
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the inſide of the eels, then roul them up like a collar of 
brawn,and put them in a clean cloth; binde the ends of the 
cloib, and boil them render with vinegar, white. wine, ſalt, 
and water; but let the liquor boil before you put in the 
Bald. | 


Te fonce Eel otherwayes in a Caller or Roll. 


Take a large great cel, and ſcour it with a handiul of 
ſalt, then ſplit it down the back, take out the back · bone 
and the guts, wipe out the blood clean, and ſeaſon the cel 
with pepper, nutmeg, ſalt,'and ſome ſweet herbs minced 
and firowed upon it, rcul it up, and binde it up cloſe with 
packthred like a collar of brawn, boil it in water, ſalt, vi- 
necar, and two or three blades of mace, boil it half an 
hour; and being boild, put to it a flic't jemon, ind keep it 
in the ſame liquor; when yon ſerve ir, ſerve itin a collar 

or cut it cut in round ſlices, Jay fix or ſeven in a diſh, and 
garniſh it in the diſh with paiſley and batberties, or ſerve 
wich it vinegar in ſauceis. * 


To ſouce Eel: otherwayes cut in pieces or whales + 


Take two or three great cels, ſcour them in ſalt, draw 
them and wiſh them cleanzcat them ii qual piec es three 
inches long, and ſeotch them croſs on both ſides, put them 


ina diſh with wine, vine gat, and ſalt; then have a kettle 


over the fire with fair water and a bundle of ſweet hei ba, 
two or thee great onions, and ſome large mace; when 
the kettle boils put in the eels, wine, vinegar,and ſalt; be- 
ing finely bcild and tender, drain them from the liquor, 
and when they are cold take ſome of the broth and a pint 
of white wiae, boil ic up with ſome ſaffron beaten to pow- 
der, or it will not colour the wine, then take out the 70 
| - cesof the liquor where it was boild, and put ig in = 1 
rot 
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broth made for it, leave out the onions und her 


diſh, with beaten butter, a 


bs of the 
firſt broth, and keep it in the aft. OT 


To make 4 Haſh of Eeli. . 


Take a good large eel or two, fley, dum and walb chem 
bone and mince them, then ſeaſon them witli cloves and 
mice, mix with them ſome good large oyſters, a whole 
onion, ſalt, a little white - wine, and an anchove, ſtew them 
upen a ſoft fire, and ſerye them on fine carved ſippets, gar- 
niſh them with ſome ſlic't orange, and run them over with 
beaten butter thickned with the yolk of an egg or two, 
ſome grated nutmeg, and juyce of orange. 


To nab? a Spitch-Cock, er broild Eels. 


Take 1 good large eel,ſplat it down the back, ind j:ynt 
the back-bone ; being drawn and the blood waſhed our, 
leave on the skin,&cutit in four pieces <qually,ſalt them; 
and baſte them with butter, or oyl and vinegar; broil them 
on a ſoft fire, and being — broild, ſerve them in a clean 

J yce of lemon, or besten 
— and vinegzr, with ſprigs of roſemaiy round about 
them. | 


To broil ſalt Eels. 


Take a falt eel and boil it tender, being fleyed and truſt 
round with ſcuers, boil it tender on a ſoft fire, then broil 
it brown, and ſerve it in a clean diſh with two or three 
great onions bbild whole and tender, and then breild 
brows; ſerve them on the cel with oyl and muftard in ſaus 
cets. 


. To roaſt an Eel, $ 

Cut it three inches long, being, firſt fleyed aud drag, 
pn it, pui it on « (mall ſpit, and ef if, ſer a dih 
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-—t to fave the gravy,and road it fine and brown,then make 


 fauce with the gravy, 8 little vinegar, ſalt, pepper, a clove 


or two, and a little grated paimiſan, or old £»g/;fs cheeſe, 
or a little buttargo grated ; the cel being roaſted, blow 
the fat off the gravy, and put to it « piece of ſweet but. 
tet, ſhaking it well together with ſome ſalt, put it in a 
clean diſh,lay the cel on it, and ſome ſlices of oranges. ; 


To roaſt Eels ot berwayet. 


Take a good large ſilver eel, draw it, and fley it in pie- 
ces of four inches long, ſpit it on a {mall ſpit wi h ſome 
by-leaves, or large ſage leaves between each piece, ſpit 
it c:ols wayes, and roaſt it ; being roaſted, ſerve it with 
beaten butter, beaten with jayce of oranges, lemons, or el- 
der vinegar, and b:aten nutmeg, or ſetve it with veniſon 
ſauce, and. dredge it with beaten caraway ſeed, cinamon, 
flour, or grated bread, 


To bake Eels in Pye, Diſh, or Pati- pas. 


Take good freſh water eels, diaw-and fley them, cut 
th:m in pieces, and ſeaſon thes with pepper, ſalt, and nut- 
meg, lay them in a pye with ſome p:unes, currans, grapes, 
gooleberiies, or barberries, larg: mace, ſlic'r dates, and 
butter, cloſe it up and bake it, being baked, liquor it with 


white-wine,ſugar,and butter, and ice it, 


If you bake it in a diſh in paſte, bake it in cold butter 
paſte, roaſt the ee l and let it be cold, ſeaſon it with nutmeg, 
pepper, ginger, cinamon, and ſalt, put butier on the paſte, 
and lay on the cel with a few ſweet herbs chopped, and 
— bis ket bread; grapes, eurrans, dates, large mact, aud 

utter, cloſe it up and bake ir, liquor it and ice it. 


Otberwayts. 
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— m with natmeg, pepper, and ſalt, being cut in pieces 
lay them in the pye; and put to them ſome two or * 
onions in quaiters, ſome butter, large mace, grapts, bar. 
berries,or g ooofederries cloſe them up and bake them; bes 
ing baked liquor them wich beaten butter, beat ;up thick 
with the yolks of two eggs, and ſlices of an gange. a 

Sometimes you may bake them with 4 Minced onion, 
ſome raifins of the ſun, and ſeaſon them with fotne ae 
pepper, and falt. 


To bakg Eels atherwayee. 1 . ä * 4 


Take half a dozen good cels, fley them and rake out 
the bones, mince them, and ſeaſon them with nutmeg, pe p. 
per, and ſalt, lay ſome bu ter in the pye, and lay a lay of 
Eel, and a lay of watered ſalt Eel, ch into great lard as 
big as your finger, [ay a lay of it, and andther of minted 
cel, thus lay ſix or ſeven layes, 44d on the top lay off ſothe 
whole cloves, fl:c't nutmeg, butter, and fone Nices bf ſult 
eel,cloſe it up and bike ir, being b/kedffir up with ld 
clarified butter, and cloſe the vent. Mak: your bye tofin 


n to this form. 


To LakeE el with 7. thches in a round o — Pye to 4 cold 


Toy four good larpe eels Hope Gd and boned, and (x 
good large tenches, je © ſplat; and bo ne them, cut cf 
the 4 and fins, as alſo of the een, cut both eels and 
tenches a handful long, and ſa ſon them with pepper, ſalt, 
and nutmeg; then lay ſome butrec in the bottom of the 
pie, lay a lay of ee's, and then a lay of tench, thus do five 
0: (x laying*,lay on ihe top "er beer vd >le 9 

3 a: 
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and on that bu butter, cloſe 1 up add bake it; being baked baked 
and cold, fill it up with clarified butter. 

© Or you may bake them whole, and lay them ronnd in 
the pie, beicg fleyed, boned, and ſealoned 88 the former, 
bake them as you do a lampry, with two or three onions 
in the middle. 

To male minced Pics of an Eel. 

Take a freſh eel, fley it and cut off the fiſh from the 
bone, mince it ſmall, and pare two or three wardens or 
pears, mince of them 8s much as of the cel, or oyſters ; 
tenp:r and ſeaſon them togerher with ginger, pepper, 
cloves, mace, ſalt, 2 little ſanders, ſome currans, 1ailins, 
prunes,dater,ver) zuyce,bueter, and roſe-water, 


9 3 


"Minced Eel Pier otherwa)s. 

Take a good freſh water cel, fley, draw, ard parboil it, 
then mince the fiſh b:ing taken from the bones, mince alſo 
| oe pi wa:d:os,figs, ſome great raiſius of the ſun, 

93 cloyes, mace, pepper, ſalt, ſugar, ſaf- 
E prunes, currars, da es On the top, whole raiſins, and 
butte:; make pies according to theſe forms, fill them, cloſs 
' them up and bake them, b: :ing | baked liquor them with 
grape verjuyce, ſlic t leaaonburcer ſugar,and white wine. 


Other minced Eel Pier. 


Tak: two cr three good large eels being clean. d.m ,mince 
ih. m and ſ.aſon them with cloves,mace,pepper, nutmeg, 
alt, 


1 
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lalt, and a good big onion in the bottom of your pye, ſome 


ſweet herbs chopped, ind oni om put ſome goosbeiries and 
butter to it, and fill your pye, cloſe it up and bake it; being 
baked, liquor it with butter and ver juyce, or ſtrong fiſh 
b:0:b, butter, and ſaflton. , 


Otherwayes: . 


Minc: ſome wardens of peafs, figr, raiſins, prunes, and 
ſeaſon them as aboveſzid with ſome ſpices, but no onions, 
nor berbs, put to them gooſ-berri:s, ſaffron, ſlict dates, 
ſogir, ver juyc roſe- witer, and butter; then make yes. 
according to theſe forms, fill th m and bake them, being 
bak-d, liquor thera with white batter, waice wine und ſu- 
gar, and ice them. ON 


: To bei Conger to be eaten hot, 


Take 2 piete of conger being ſcalded and waſhed from: 
the blood and ſlime, lay it in vinegar and ſalt, with a ſlice 
or two of lemon, ſome large mace, ſlic'e ginger, and two 
or three cloves; then ſet ſome liquor a bol ling in a pan or 
ke tle, a: much wine and water as will cover it; when he 
liquor boĩls put in the fiſh, with the ſpicts, and ſalt; when 
it is boild put in ihe ſemon, and ſerve the fiſh on fine car - 
ved ſippets: then make 2 lear or ſauce with beaten butter, 
beaten with juyce of oravges dr lemons, ſe ve it with ſlic' 
lemon cn it, ſlic't ginger, aud barberries; an] gu: niſh it 
w.th the ſame, ; 


Bb 4 To 
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To ſſem Conger. 

Take a piece of conger, and cut it into pieces as big as 
2 hens egg, put them in a ſtew - pan or two deep diſhes, 
with ſome large mace, ſalt, pepper, ſlic t nutmeg, ſome 
white · wine, wine · vinegar, as much water, butter, and ſlic't 
; ſtew theſe well together, and ſerve them on ſip- 
pets, with ſlic raorange, lemon, and barberries, and run 

them over with beaten butter. NY 


2 marinate Conger. 


” Scald and draw it, cut it jnto pieces, and fry it in the 
beſt allet oyl you can get; heing fiyed pat it in a little 

barre) that will contain it; then have ſome fryed bay - 
leaves, large mace, ſlic's ginger, and a few whole cloves, 
lay theſc between the fiſh, put to it white-wice-vinegar, 


ape falt,cloſc\p the head, and keep it for Joux ule, * 


3 , 


To ſauce Conger. 


boil it with as much wine as water, and 2 


Take the forepart of a conger from the gills, lat it, 

and take out the bone, being firtt fleyed or ſcalded, then 

bave 2 good large eel or two, fleyed alſo and boned, ſes- 
10 
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To roaſt Conger. 
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Take a good fat conger, draw it, wath it, and ſcrape off 
the ſlime, cut off the fins, ang ſęit it like an S. draw it 


, & withroſemary Put ſomg ten uuα eg in bis 
| ly floyd ec ſome great pylters par- 
. boild, roaſt it th che skin on, and fave the gravy for the 
{auce, boild up with u little claret wing, beaten butter, wine 
„ vinegar, and an anchove or two, the fat b! own off, and 


bear up thick with ſome ſweet butter, two or thre: ſlices 
of an orange, and elder vinegar. | 


Or roaſt it in.ſhort pieces, and lit it wich bay-leaves be- 
r tween, tuck with ceſemary. Og myke reoiſon ſauce, and 
t | inflead of roafiogit on a ſpiliroaſt it in aꝝ oven. 
n be | __ 
r 
0 Take 2 good fat conger being ſcalded and cut into pia- 
* ers, ſalt them and broil them raw; or yon may broil them 


being firſt boiled and baſted with butter, or ſteered in oyl 
and vinegar, broil them raw, and ſerye them with the ſame 
ſiuce yon ſteeped them in, baſte them with roſemary, tyme, 
t, and parſley, and ſervs them with the (prige of thoſe herbs 
n | «oat them,ciuber in beaten but e and vinegar,or cyl and 
* vinegar, and the foreſaid herbs: of broil the pieces ſplit- 
x | ted likea ſpitch-cock of an eel, with the in on, 
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To fry Conger: 


Being ſcalded, and the ſinns ſhaved off, ſplat it, cut it in: 
to rouls round the conger, flour it, and fry it in clarified 
butter criſp, ſauce it with batter beiten with vinepar, 
jayce of orange or lemon, and ſerve it with fried parſſey, 


fried eflickſanders, or clary in batter. 


| To bake Conger in Paſly preportion, 


Bake it any way of the ſturgeon, as you may fee in the 
next Section, to be eaten either hot or cold, and make 
your pies according to theſe forms. 
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To few a Lump. 


Take it either fleyed.(or not) and boil it, being (platted 
ina d ſh wich ſome white-wine, a large mac: or two, ſalt, 
and a whole onion, ftew them well together, and diſh 
them on fine ſippets, 10a it over with ſome beaten butter, 
deat up with two or thiee ſlices of an orange, and ſome of 
the 2ravy of the fiſh, run it ove: the lump, and garniſti the 
mat with flic't lemon, grapes, buberries, or gooſeber- 
ties. 


To bake a Eump. 


Take a lump, and cut it in pieces, skin and all, or fley ity 
and part it in two pieces of a (ide, ſeaſon it with nut neg. 
pepper, and ſalt, and lay it in the pye, I. y on it a bay-leat- 
or two, three or four biades of large mace, the ſlices of 
an orange, gooſeberries, gra pes, birberties, and butter; 
a it up and bake it, being baked. l quor it with beaten 

utter. ä 

Thus you may bak: it in diſh, pye, or patty- pan. 


To Beil Soals. 


Draw and fley them, then. boil them in vinegar, falt, 
white-wine, and mace, but let th: liquor boil before you 
put them in; being finely boild tzke hem up and diſh 
them in a clean diſh on fiae carved fippers, garniſh the fiſh 
wich large mace, ſlic'c le non, g oſeberties, grapes, or bar. 
be:ries, and beat up ſome butter thick wich juyce of o: an- 
ges,white-wine,or grape verjuyce,and run it over the fiſh, 
Sometimes you may put ſome ſtewed oyſters on them, 


| Otherwaes. 8 
Take the foals, fley and draw them, and ſcotch one (ide 
with y-ur knife, lay hem in a diſh, ind pour on them ſome 
| vine- 
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« To fry Conger: 


Being ſcalded, and the finns ſhaved off,ſplat it, cut it in: 
to rouls round the conger, flour it, and fry it in clarified 
butter criſp, ſauce it with batter beiten with vinepar, 


juyce of orange ot lemon, and ſerve it with fried - 
fried ellickſanders, or clary in baiter. parſſey, 


To bake Conger in Paſty preportian, 


Bike it any way of the ſturgeon, as you may ſee in the 
next Section, to be eaten either hot or cold, and make 
your pics according to theſe forms. 


The Art and 
To ftew a Lump. 


Take it either fleyed.(or not) and boil it, being (platted 
ina d ſh wich ſome white-wine, a large mac: or two, ſalt, 
and a whole onion, ſtew them well together, and diſh 
them on fine fippets, iua it over with ſome beaten butter, 
beat up with two or thiee ſlices of an orange, and ſome of 
the 2ravy of the ſiſh, run it ove: the lump, and garnith the 
meat with flic'e lemon, grapes, buberries, or gooſeber+ 
ties. 
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To bake a Eump. 


Take a lump, and cut it in pieces, skin and all, or fley it, 
and part it in two pieces of a fide, ſeaſon it with nut neg. 
pepper, and ſalt, and lay it in the pye, I. y on it a hay leaf. 
ot two, th:ee or four blades of large mace, the ſlices of 
an orange, gooſeberries, gra pes, b:rbercics, and butter; 
cloſe it up and bake it, being baked. l quor it with beaten 
butter. | 

Thus you may bak: it in diſh, pye, or patty- pan. 


To boil Soals. 


Draw and fley them, then. boil them in vinegar, falt, 
white. wine, and mace, but let th: liquor boil before you 
put them in; being fin:ly boild ezke hem up and diſh 
them in a clean diſh on fiae carved fippers, garniſh the fiſh 
wich large mace, flic*c le non, g oſeberties, grapes, or bar- 
be: ries, and beat up ſome butter thick with juyce of or an- 
get, white · wine, or grape ver juyce, and run it over the fiſh, 
dometimes you may put ſome ſtewed oyſters on them. 


| Otherwayes. | 
Take the foals, fley and draw them, and ſcotch one ſide 
with y-ur knife, lay them in a diſh, ind pour on them ſome 
| Viae- 
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vinegar and ſalt, let them lie in it half an hour, in the mean 
time ſet on the fire ſome water, white · wine, fix cloves of - 
garlick,and a faggot of ſweet herbs, then pat the fiſh into 
the boiling liquor, and the vinegar and ſalt where they 
were in ſteep, being boild, take them up and drain them 
very well, then b:at up ſweet butter very thick, and mix 
with it ſome anchoves minced (mall, and diſſolved in the 
butter, pour it on the fiſh being diſhed, and ſtrow on a lit. 
tle grated nutmeg, and minced orange mixt in the batter, 


To ſtew Seals. 


Being fleyed and ſcotched, draw them and half fiy them, 
then take ſome claret wine, and put to it ſore ſalt, grated 
ginger, and a li tle garlick, boil ehis ſauce in a diſh, when 
it boils put the ſoals therein, and when they are ſofficient- 
ly Rewed upon their backs, lay the two halves open on the 
one fide and on the other; then lay anchoves finely waſh- 
ed and boned all along, and on the anchoves ſlices of but- 
ter, then turn the two fides over ag in, and let them ſtew 
till they be ready to be eaten, then take them cut of the 
ſauce, and lay them on a clean diſh, pour ſome of the li- 
quot wherein they were temed upon them, ind ſqueeze on 
an orange, | 


Otherwa)es. 


Draw fley, and ſcotch thers, then flour them and half 
fry them in clarifi'd butter, put them in a clean pewter diſh, 
and put to them three or four ſpoonfuls of claret wine, two 
of wine vinegar,two ounces of ſweet butter, two or three 
ſlices of an orange, a little grated nutmeg and a little ſalt; 
ſtew them together cloſe covered, and being well fie wed 
diſh them up in a clein diſh, lay ? me fliced lemon on them 
and ſome bea ten bu tet with juyce of oranges, 5 
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| To dreſs Soals othermwajes. 

fake a pair of ſoals, lard them with water d falt falmoo, 
FB then lay them ona pie-plate, and cut your lard all of an 
equal length, on each fide lear it but ſhort; then flour the 
\ | foals,and fry them in the beſt ale you can get; when they 
ue fried lay them on a warmdiſh, and put to them anchove 
ſance made of ſome of the gravy in the pan, and two on 
three anchoves, grated nutme g, x little oyl or butter, and 
an Onion ſliced ſmall, give it a walm, and pour it on them 
with ſome juyce, and two or three fl.ces of orange. 


To ſeuce Soals, 


a Take them very new, and ſcotch them on the upper of 
| white fide very thick,not tco deep, then have white wine, 
vine. vinegar, cloves, mace, ſliced ginger, and ſalt, ſet it 
over the file to boil in a kettle fit for it; then take paiſley, 
tyme, ſage,roſemary, ſweet marjoram, and winter ſavory, 
the tops of all theſe he: bs picked, in little branches, and 
ſome great onions ſliced, when it boils put in all the fore- 
ſaid materia's with no more liquor than will juſt cover 
them; cover them cloſe in boiling, & boil them veiy quick, 
being cold diſh them in a fair diſh, and ſ:rve them with* 
L | fliced lemon, and lemon · peels ab-nt them and on them. 
| ; OtherwaJes. ye 
Draw them and waſh them clean, then have a pint of 
fair water with as much whitewine, ſome wine vinegar, and 
kaun; when the pan or kettle boils, put in the ſoals with a 
dave or two, flic't ginger, and ſome large mace; being 
2 Þ boildandcold,ferve tham with the ſpices, ſome of tte gra- 
© | »y they weie boild in,flic't lemon, and lemon. pecl, 
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5 To Jelly Soali. 

a Take three tenches, two carps, and four pearches, ſcale 
„ Wem 8nd waſh out the blood clean, ih: n take ont all = 
| far, 


2 


1 


— 


ces The Accompliſhed COOK: os, 


— —— — 


fat, and to every pound of fiſh take a pint of fair ſpring- 
water, or more, ſet the fiſh a boiling in a clean pipkin or 
pot, and when. it boils ſcum it, and put in ſome iſingglaſs; 
boil it till one fou: th part be waſted, then take it off and 
Arain it through a ſtrong canvas cloth, ſer it to cool, and 
being cold divide it into three or four ſeveral pipkins, as 
much in the one as the other, take off the bottom & top, 
and toevery quart of broth put to a quiart of white wine, 
a pound and half of refined ſugar, two nu.megs,two races 
of ginger, wo pieces of whole cinamon, a grain of mus k, 
and eight whites of eggs, ſtir them together wich a 10wl- 
ing · pin, and equally div id: it into the ſeveral pipkins a- 
mooght the jellies, ſet them 2 ſtewing upon a ſoft charcoal 


fire, when i: boils vp, run it tongh the jelly- bags, and 


pour it pon the ſoals. 
To reſt Soali. 


Draw them, fley off the black skin, and dry them with 
a clean cloth, ſeaſon them lightly with nutmeg, ſalt, and 
ſom: ſw:et heibe chopped ſmall, put them ina d ſh wi h 
ſome clatet · wine and two or three anchoves the ſpace of 
half an haut, being firſt larded with ſmall lard of a cood 
freſh eel, then ſpit them, roaſt them, and ſet the wine under 
them, baſte them with butter, and being roafted, d:(h 
them round th: diſh, then boil up the gravy under them 
with three cr four ſl ces of an orange, pour on the fauce, 
and lay on ſcmeſlices of lemon. | 

Marinate, broil, fry, and bake Soals according as yo. do 
Carpe, 2s you may ſee in the thirieemh Section. 
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Section 18. 
Mi 
The Sixth Section of Fiſh. 


The A la mode wayes of Dreßing and 
| Ordering of Sturgeon. 


— — —_— —_—F 
W 


To beil Sturgeon to ſerve bot, 


Ake 8 rand, waſh off the blood, and lay it in vinegar 

and ſalt, with the lice of a lemon, ſome large mace, 

flic't ginger, and two or three cloves, then ſet on a pan of 

fair water, put in ſome ſalt, and when it boils put in the 

, with a pint of white wine, a pint of wine- vinegar, 

and the foreſaid ſpices, but not the lemon; being finely 

boild, diſh it on ſippets, and ſauce it wich beaten butter, 

and juyce of orange beaten together, or juyce of lemon, 

large mace, ſlic t ginger, and barberries, and gainiſh the 
diſh with the ſame. 


Otherwa)es. 


Take a rand and cut it in ſquare pieces as big as a hens 
egg, ew them ina broad mouthed pipkin with two cr 
three good big onions, ſcme large maceztwo or threecloves 
pepper, ſalt, ſome ſlie t nutmeg, a bay leaf or two, ſome 
white-wine and water, butter, and a race of flic* ginger, 
few them well togecher, and ſerve them on ſippets of 
French 
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French bread, run them over with beaten butter, ſlice 
lemon and barberries, and garniſh the diſh with the 


ſame. 


Sturgeon buttered. 
. Boil a rand, tail, or jole in water and ſale,boil it tender 
and ſerve ic wich beaten butter and ſlic t lemon. 
To make a hot Haſs of Sturgeon, t 
Take 8 rand, waſh it ont ofthe blood, and cake off the 


ſcales, and skin, mince the meat very ſmall, and ſeaſon it 
with beaten mace, pepper, ſalt, and ſome ſweet herbs min- 
* ſmall, ſtew all in an earthen pipkin wich two or three 


g whole onions, butter, and white- wine; being finely 
ſtewed, ſerve it on ſippets wich beaten butter, minced le- 
mon, and boild cheſnuts, 


To make à cold Haſs of Sturgeon. 


Take a rand of ſturgeon being freſh and new, bake t 
whole in an earthen pan dry, and cloſe it up with a piece 
of courſe paſte ; being baked and cold, flice it into little 
flices as ſmall as a three pence, and diſh them in a fine 
clean difh, lay them round the bottom of it, and ſtrow on 
them pepper, ſalt, a minced onion, a minced lemon, oy}, 
vinegar, and barberries. W 


To Marrinate a whole Sturgeon in rand: and joles. 


Take a ſturgeon freſh taken, cut it in joles and rand 
waſh-off the blood, and wipe the pieces diy from che 
blood and ſlime, flour them, and fry them in a large kettle 
in four gallons of rape oyl clarified ; being fried fine ander 
criſp, put it into great chargers, trayes, or bowls ; tt 2 the 
have two firkins, and being cold, pack it in them as you de 

boil 
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boild ſturg: on that is kept in pickle, then make the ſauce 
or pickle of two gallonsof white. wine, and ihiee gallons 
of white wine vinegar; put to them fix good handſuls of 
ſalt, threè in each veſſel, a quarter of a pound of large mace, 
fix onnces of whole peppet, and three ounces of flic' gin- 
ger, cloſe it up in good ſound veſſels, and when you ſerve 
it, ſerve it in ſ:me of its own pickle, the ip. ces on ir, and 
lic lemon. 


To make 4 fart i meat of Sturtecn, 


he | "OY 
fl Mince it raw with a good fat eel, and being fine minced, 
n- ſe:ſon it with cloves, mace, pepper, and ſalt, mince ſome 


o ſweet he:bs and put to it, and make your farcings in the 
ly forms of balls, pears, Rare, or dolphins; if you pleaſe 
le. Ruff carrots or turnips wich it; 


To dreſs a whole Sturgeon in Stoffado cut into Ranas 
and foles.to eat hot or coll, 

Take a flurgeon, draw it and part it in two halves from 
the tail to the head, cut it into tands and joles a foot long 
or more, then waſh off the blood and ſlime, and ſteep it in 
vine vinegar, and white wine, as much as will cover it, or 
nels, put to it eight ounces of ſlic t ginger, fix ounces of 
urge mace, four ounces of whole cloves, half a pound of 
whole pepper, ſalt, and a pound of 1 ct nutmegs; let 
theſe ſteep in the ſoreſaid liquor (ix hours; then put them 
into broad earthen pan: flat bottom d, and bake them with 
this 1:quor and ſpices, cover them with pꝛpet, it will ak 
1 our or five hours baking; being baked * them in 8 
„ uge diſh in joles or rands, with large flices of F:each 
cue rend in the bottom of the diſh, lep them weil with the 
aul ore ſaid broth they were biked in, ſome of the ſpices on 
nen them, ſome ſlic't lemon, barbert ies; grapes, 61 £->0ſ:ber- 
ndl, and lemon - peel, with fame of che ſam̃e b:och, bear n 
of SE but⸗ 
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barter, Joyce of lemons and oranges, and the yolks of egg: 


If to eat cold, batrel it up cloſe with this liquor and 

ſeices, fill it up with white wine or ſack, and head it up 
cloſe, it will keep a year very well, when you ſerye it,ſerye 
it with ſlict lemon, and bay-lcaves about it. 


To ſence Sturgeon to keep all the year. 

Take a Sturgeon, draw it, and parc it down the back in 
equal ſides and runds, put it in a tub into water and ſalt, 
and waſh it from the blood and flime, binde it up with 
tape or packchred, and boil it in a veſſel that will contain 
it, in water, vinegar, and _ bo it not tov tender; be- 
mg finely boi ld cake it up, and being cold, lay it on 
a clean flasket of tray till it bethronph cold, then pack it 
up cloſe, | | 

To ſiuce Sturgeon in two gaad Prong feet Fur biat. 


If the ſturgeon be nine foot in length, two firkins will 
ſerve it, rhe veſſels being very well filled and packed cloſe 
put into it eight handtuls of Tale, fix gattons” of white 
wine, and four gallons of white wine vinegar, Ctoſe on 
che heads ſtrong and fare, and once in a moneth turn it on 
the other end. : | : 


Te brul $turgen, or tolft it againſt the fire. 


'- Broil or toaſt a rand or jole of ſturgeon that comes new 
out of the f62 or river, (or any piece) and either hroil it in 
a whole rand, or fl ces an inch thick, ſale them, and ſteep 
them in oyl offve and wine vinegar, btoil them on a foft 
fire, and · baſte them with the ſaute it was * * in, with 
branches of rofemary, tyme, and purſley; being finely 
broiled, ſerve it in a cleandiſh wich ſome of the ance it 
was baſted wich, and ſome of tlic branches of * 
0 c 
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balte it with h butter, and rerve it with butter and vine gut, 
deing either beaten with ſlict lemon, or j juyce of orangen. 

oller. 


Broil i it on white paper, either with baer or ſalle oyl, 
if you broil it in oy], being Mot, put to it on the paper 


ſome oy1,vinegar,pepper,and branches or flit es of oran 
If broild in butter 1 derten butter, wich lemon, el = 
and nutmeg. 


To fry nung. 


Take a rand of freſh ſturgeo and cut ĩt into flices of 
half an inch thick, hack it, and ing fried, i: will look 8s 
if it were ribbed, ſry i i oy with 2 butter; then 
take it up, maks the pan cle an, and ut ic in again with 
ſome claret wine, an anchove,ſalt, x beaten ſaffron; fry 
it till half be conſamed, and then put in a piece of bg 


ſom: grated rated ginger, and ſomgminced le- 
| 2 y garniſh th : innig diſh i, fee dens 
2 | To jet Sturgeon, 2 


d with a clove ef garlick. 

F Seſon x whole rand with pepper; nütczeg, and ſalt, 
bike it dry in an earthen pan, and being baked and cold, 
lice i * into thin ſlices, diſh it in a clean diſh; ind run jel ly 
on 


To roaſt Sturgeon. 


Take z tacd of freſh ſturgeon, wipe it wary ly wad 


cut jt in pieces as big 8s 4 7 egg: ſeafon with 
ailimep, pepper, and fale, and Rick each piece with two gt 
theee cloves, draw them with toſemary. and ſpit them tho. 
row the skin,and pur ſome þbay-[caves or ſa 1750 es 
Hxeen every 7 . wich butter, ad being ro: ri 

c 2 ed,. 
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ed ſerve them on the gravy that droppeth ſrom them. bea- 
ten butter, Juyce ot orange or vinegar, and grated nut- 
meg; ſerve alſo with it veniſon ſauce in ſaucers. 


To make Olines of Sturgeon ftewed or roaſted. 


Take ſpinage, red ſage, parſley, tyme, roſemary, ſweet 
marjoram, and winter ſavory, waſh and chop them very 
ſmall, and mingle them with ſome currans, grated bread, 
yolks of hard eggs chopped ſmall, ſome beaten mace,nut- 
meg, cinamon, and ſalt; then have a rand of freſh ſturge- 
on cut into thin broad pieces, and hacked with the back of 
a chopping-knife laid on a {mooth pie. plate, ſtrow on the 
minced herbs with the other materials, and roul them up in 
a roul, ſtew them in a diſh in the oven, with a little white 
wine or wine vinegar, ſome of the farcing under them and 
ſome ſugar ; being baked, make a lear with ſome of the 
gravy, and ſlices of orange and lemons. 


To make Olines of Sturgeon otherwayes. 


Take a rand of ſturgeon being new, cut it in fine thin 
ſlices, and hack chem with the back of a knife, then make 
a compound of minced herbs, as tyme, 
S +5 favory, ſweet marjoram, violet- leaves, 

ſtrawberry- leaves, ſpinage, mints, ſor- 
rel, endive, and ſage; mince theſe herbs 
very fine with a few ſcallions, ſome 
yolks of hard eggs, currans, cinamon, 
nutmegs, ſugar, roſe.water, and ſalt, 
mingle all together, and ſtrow on the 
compound herbs on the hacked olines, 
roul them up, and make pies according 


3 
— 


to theſe forms, put butter in the bottom of them, and lay 
the olines on it; being full, lay on ſome raifins, prunes, 
large mace, dates, ſlic t lemon, ſome gooſeberries, grapes, 

| | or 
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or barberries, and bat: er, cloſe them up ard bake them, 
being baked, liq or them with butter, white. wine, and ſy. 
gar, ice tte n, and ſerve them up hot. | 


To balę a Sturgeon in Joles and Ranas dry in Earthen Pans, 
and being baked and cold, pic. and barreld up, to ſerve 
hot or cold. > EET REIN | 

3 * nnen N L=IN 
Take a ſtargiom freſh and dew, pirt him don from 
head to tail, and cut itinto rang and joles, caſt it into fair 
water and ſalt, w. ſh off the ſlime and blood, and put it 
into broa4 earthen pan, being firſt ſtuff: d with penniroy- 


al, ot other ſweęt heirbs; ſtick it with cloves and roſ:ma- 
ry, and bake it in pins dry, (6Filitiywhite-wine to ſave 
the pans from breaking) then take whice b cla: et wine, 
and make a pickl:, half as much wine: vinegir, ſome whole 


pepper, lirge mace, lc t nutmegs, and fix or ſeven hand · 
fuls of ſalt; being baked and cold, pack and bariel it up 


&d ſe, and fill it up with this pickle raw, heid it up cloſe, 
and when you ſe:ve it, ſetve it with .me of the liq o., ind 
ſlic'e lemon. | | 


| 


To bake Sturgeon Pies ts eat cid. 
Take. a fr: j.le bf Dy a it and waſh off the 
ſlim:,wipe it cry, and lard it with a god ſalt eel, ſcaſoned 
with nutmeg an4 pepper. cut the lard ar big 28 y ur fing: r, 
& being well larded, ſeaſon the jol: or rand with the fore. 
ſaid ſpices and ſale, lay it in a ſqua;e pie ia fine or couiſe 
ra de, and put ſome whole cloves on it, ſome ſl c't nut- 
meg, ſli. t ginge, and good ſtore of butter, cloſe it up and 
bake it, b:ing baked fi I ic up with clarified burt. r. 


To bake Sturgeon erherwoyes with Salmen. 


Tok: a rend of ft 1peon, cu: it into large thick ſlice:, 
& wo rind; of freſb ſa. mon in thick ſlice; as broad as he 
; | CE 3 ſtu.- 
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ſturgeon, ſeaſon it with the ſame ſeaſoning is the former, 
with ſpices and but er, cloſe it up and bake it; being biked, 
fill ic up with clarified buitzr, Make your Qurgeon pier or 
paſties according to theſe forms. 


— ——— — 


Take 3 rand of ſturgeon, fley it and wipe it with a dry 
cloth, and n t waſh it, cut it into large fl ces; ihen have 
c rps tenches, or a goo f large e*1 fl.yed and boned, your 
tenches and ca:ps ſcaled, bon-d, and wip:d dry, ſeaſon 
vou ſtargeon and the other hſhes with pepper, nutmeg, 
an: ſalty put butter in the bot. om of the pi:, and lay 8 Jay 
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of ſturgeon, and on that a lay of carps, then a lay of fur- 
geon, and 2 lay of eels, next a lay of ſurgeon, and « lay 
of teach, and a lay of ſturgeon above that; lay on it ſome 
ſlic't ging-r, flic't nutmeg, and ſome whole cloves, put on 
but ter, clole it up and bake it, being bo ked liquor it with 
clarified butter. Oi bake it in pos as you do veniſon and 
it will kzep long. 


Othorwayes. 


Take a rand of f&11g:o0n fley it, and mince it very fine, 
ſeaſon it with pepper, gl6yes, mac-, and {le ; then have a 
good freſh and fat cel or two fleyed and boned, gut it inta 
lacd as big as you finger, and lay ſome ini the boitcgy of 
the pye, {ome butter on i, and ſome of e meat 
or Aurgeon, and fo lard and meat till you bape filled-yhg 
pye, Jay over all ſoms flices of Ruzgeon,, fliced nume, 
{! c't ginger and butter, 5;olg it np gad babe it; being. bag 
ked fillt up wich clarified butter. If to eat hot, ve it but 
Half the ſenſoning, and make your pyes acctrdirg to theſe 


— — 2 


— By 
To bake Sturgeon Piss to be eaten ht, 


Fley off the ſcal:y aigkin of 4 i, s ic in piecꝶꝛ a0 
big as walnut, and ſeaſęn it lightly withpepperys ot 
and alt; lay butt t io, the hotton of. be pye, put in che 
ſtorgeon, and put to it ag o nion or two;wmholte, 
ſome, large Mace, whole cloves, ſſi “c ginger, ſo ne large 
oyde!s, Hic t 1:m:n, gooſeberries; g ap:s, or barb.rries, 
and but er, cloſe it up and bak: i, d ing bak ed, fill it up 
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teer, beaten with white wine or clatet, and 
jnyce or ſlices of lemon or orange. 

To this pye in Winter, you may uſe prunes, raifins, or 
cutrans, ar d liquor it with butter, verjuyce, and ſugar ; and 
in Summer, peaſe boild and put in the pye, being baked, and 
leave out fruit. | | pts 


Otherwaes. 


Cut a rand of ſtutgeon into pieces as big as a hens egg. 
cleanſe it, and ſeaſon them with pepper, ſalt ging-r, and 
nutmeg, then make a pie and lay ſome butter in tue bottom 
of it, then the pieces of ſturgeon, and two or three bay - 
leaves, ſome larg: mace, thres or four whole cloves, ſome 
blanc hed cheſnuts, gooſebeixies, grapes, or barberries, and 
butter, cloſe it up and bake ir, and being baked liquor it 
with beiten butter, and the blood of the Rargeon boild 
together with a lictle claret wine. 


To bal Sturgeon Pies in dice-work to be eaten bot. 


T. ke a pound of Rla'geon, a pound of a freſh fat del, 4 
pound of a carp, a pound of turbut, a pound of mullet, 
lealed, cleanſed, and boned, a tench and a lobfter, cut all 
theſe fiſhes into the fo:m of dice, and mingle with them 


n quart of prawns, ſeaſon them altogether with pepper 


- g I 
yu meg. and ſa t mingleſcme cockles amongſt them, boild 
art:chocks, freſh ſalmon, and aſparagus all cut into dice- 

* work. 
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wo k. Then make pyes according to theſe forms, lay but- 
ter in the bottom of them, then the meat being well min- 
pled together, next lay on ſome gooſeberties, grapes, ot 
da berries, ſlic t oranges or lemons, and put butter on it, 
with yolks of hard eggs and piſtaches,cloſe it up and bake 


© 


it, and being baked liquor it with good ſweet butter, white 
wine, cr juyce of oranges. 


— _ —__— — 
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To make minced Piesof Sturgeon, 

Fley a ran] of it, and mince it with a gocd freſn water 
e:1, being fleyed nd boned, then mince ſome ſweer herbs 
with an onion, ſeaſcn it with cloves, mace, pepper, nu · 
meg, and ſalt, mingle amoneft ic ſome grapes, gcoſeber-+ 
ries, or birb: tries, and fill the pye, having firft put ſome 
b:tier in the bot: om of it, lay on the meat, and more but- 
ter on the top, cloſe it up, bake it, and ſerve it up hor, 

Otherwa)es. 

Mince a rand of freſh ſtu geon, or the fatteſt part of ir 
very ſmall, then mince a little ſpinage, violet leaves, raw - 
berry leaves, ſorrel, pa ſley, ſage, ſavory, mat joraah and 
tyne, mingle them with the meat, ſome: grated mancber, 
currans, nutmegꝑ, ſalt, cinamon, cream, eggs, ſugar, and 
butter, fill the pye, cloſe it up, and bake it, being baked 
ice it, 


Minced Pies of Sturgeon otberwayet. 


Fl:y 2 rand of flurg:0n,and lard it with a £0:d fat ſalt 
ee!, roaſt it in pieces, and ſave the gravy, being roaſted 
mi-ce it ſnal!, but ſave ſome to cut into dice work, alſo 
ſome of the cel in the ſame form, mingle it amorgſt the 
reſt wi.h ſome beaten pepper, ſal, ru:megp, me gooſe- + 
berri:s, grapes, or barber11es, pat butter io the bottom of 
th: pye, cloſe i: vp and bake ir, being baked liquor it w. ch 
gravy, juyc: cf otar ge, nutmeg, and b::tter, N | 

| ore 
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Fometimes add to it currans, ſweet berhs, and ſaffron, 
and liquor it with verjayce, ſugar, buiter, and yolks of 


eggs. 
To make Chewits of Sturgeon,according to theſe Forms, 


Mince a rand of flurgeon the fatteſt part, and ſeaſ. n ic 
with pepper, ſalt, nutmeg, einzmon,ginger,caraway-ſeed, 

role. water, butter, ſug it, and orange peel minced, mingle 
all together with ſome ſlice dates and currans, and fill 
your * 5 9 


To wake « Lumber Pye ef $ tergten. 


Minee 2 rand of ſturg:on w.th ſome of the fatteſt cf 
the belly, ot a good fat freſh eel, being minced, ſeaſon it 
with pepper, nutmeg, ſalt, cinamon, ginger, catrtawapes, 
flic'e d:tes, four or eight raw eggs, and the yolks of fix 
hard eggs in quarters, mingle all together, and make 
them into balls or rolls, fill th: pye, and liy on them ſome 
flic'e dates, large mace, ſlic't lemon, grapes, gocſeber:ics, 
or bꝛtberries, and butter, cloſe it up and bake it, being ba- 
ked liquor it with butter, white-wine, and ſagar. 

Or only add ſome grated bread, ſome of the meat cut 
into dice-work,and ſome roſe-water, baked in all points as 
the former; bring b.ked cu: vp the cover, god ft ck ĩt 


with 
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with balls, with fired ſige- leaves in batter; I quor it as 
aforeſaid, and lay on it x cut cover, ſcrape on ſugar, 


To make ay Olive Pie of Sturgeon in the Italian ſaſtion; 


Make ſlices of Rnigeon, hack them, and lard them 
with ſalt ſalmon, or ſal: ec], then make a compoſit ion of 
ſame of the ſturgeon cut into dice-wotk, ſome freſh eel, 
d:ied cherries, prunes taken from the ſiones, grapes, ſome 
mu fhrooms, and oyfters ; ſeaſon the foreſaid things alto- 

ether in a ciſh or tray, with ſore pepper, nutmeg, and 
alt, roul them iq the ſlices of the hicked ſturgeon with 
the larded fide outmoſt, lay them in the pie with the butter 
under them; being filled lay on i. ſome oyſters, blanched 
cheſnuts, muſh- rooms, cockles, pine- apple. ſeed, grapes, 
gooſebetries, and more butter, cloſz it up, bake it, and 
th:n liquot it with butter, ver,uyce, and ſugar, ſerve it 
up hot. | 


To bake Stwrgeon to be eaten hot with divers farcings 
or ſtuffngs. | 


Te a rand and cut it into ſm Il pieces as big as a wal- 
nut, mince it with freſh eel, ſome ſweet herbs, a few green 
onions, penniroyal, grated bread, nutmeg, pepper, and 
ſalt, currans, go-ſeberries,ind eggs; mingle all cogetber, 
and make it into balls, fill the pie with the whole meat and 
the b lle, and lay on them ſom: large mace, barberries, 
cheſauts, yolks cf bard e:gs, ard butter; fill the pie aud 
bake ir, being b:ked, liquor it wich butter, and grape ver- 
JUFCE. - ; | 

Or mince [ome a: geon, grated pirmiſan, or good Hol- 
lard ch eſe, mince the ſturꝑ: on and freſh cel together, be- 
ing fine mirce] ſ ut ſome cu:rans to it, vutmeg, pepper, and 
cloves beaten, ſome ſwee h:1bs minced ſmall, ſome ſalt, 
faffcon, and t. w yciks of e. gt. 


Other 
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| Sometimes add to it currans, ſweet berhs, and ſaffron, 
and liquor it with verjayce, ſugac, butter, and yolks of 


egg: 
To make Chewits of Sturgeon, according to theſe Forms. 


Mince a rand of ſurgeon the fatteſt part, and ſeaſ.n it 
with pepper, ſalt, nutmeg, ein: mon, ginger, caraway- ſeed, 
roſe. water, butter, ſug it, and orange peel minced, mingle 
all together wich ſome ſlice dates and currans, and fill 
your * / 


To wake 4 Lumber Pye of Sturgeon. 


Minee 2 rand of flurg:on with ſome of the fatteſt of 
the belly, ot a good fat freſh eel, b:ing minced, ſeaſon it 
with pepper, nutmeg, ſalt, cinamon, ginger, cariawayes, 
ſlic't d:tes, four or eight raw eggs, and the yolks of fix 
hard eggs in quarters, mingle all together, and make 
them into balls or rolls, fill th: pye, and liy on them ſome 
flic'e dates, large mace, ſlic'c lemon, grapes, gooſeber: ies, 
or b:rberries, and butter, cl ſe it up and byke it, being ba- 
ked liquor it with butter, white wine, and ſagar. 

Or only add ſome grated bread, ſome of the meat cut 

into dice-work,and ſome roſe· witer, bꝛked in all points as 

the former; being b:ked cu: op the cover, god ſt ck K 
| 1 6 wit 
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with balls, with fired ſige- lezves in batter; I quor it as 
aforeſaid, and lay on it x cut cover, ſcrape on ſugar, 


To wake an Olive Pie of Sturgeon in the Italian ſaſtion! 


Make ſlices of Rnrgeon, hack them, and lard them 
with ſalt ſalmon, or ſalt eel, then make a compofition of 
ſame of the ſturgeon cut into dice-wotk, ſome freſh eel, 
diied cherries, prunes taken from the ſtones, grapes, ſome 
mufbrooms, and oyfters ; ſeaſon the foreſaid things alto- 
ether ina ciſh or tray, with ſore pepper, nutmeg, and 
alt, roul them iq the ſlices of the hicked ſturgeon with 
the larded fide outmoſt, lay them in the pie with the butter 
under them; being filled lay on i. ſome oyſters, blanched 
cheſnuts, muſh- rooms, cockles, pine- apple. ſeed, grapes, 
gooſebetries, and more butter, cloſz it up, bake it, and 
_— it wich butter, ver,uyce, and ſugar, ſerve it 
up hot. 8 


To bake Stur geen ts be eaten hot with divers farcings 
or ſtuſfngs. 


T:ke a rand and cut it into ſm Il pieces as big as a wal- 
nut, mince it with freſh eel, ſome ſweet h:rbs, a few green 
Onions, penniroyal, grated bread, nutmeg, pepper, and 
ſalt, currans, gooſeberries,ind eggs; mingle all togeiber, 
and make it into balls, fill the pie with the whole meat and 
the b lls, and lay on them ſom> large mace, barberties, 
cheſauts, yolks cf bard egg, ard butter; fill the pie aud 
bake ir, being b:ked, liquot it wich butter, and grape ver- 
JUYCE, - . | 

Or mince ſome ſta: eon, grated pirmiſan, or good Hol- 
land ch:eſe, mince the ſtuig: on and freſh cel together, be- 
ing fine mitce q | ut (ome cu:rans to it, nutmeg, pepper, and 
cloves beaten, ſome ſw:e: h:1bs minced ſmall, ſome ſalt, 
faffcon, and t. yolks of e gs, 

«+1 l 


Other 


— — 


Tbe Accompliſted FO OK - or, 


Other Stuffings or Puddings. 
G:ated bread, nu;meg, pepper, ſweet herbs minced ve- 


ry fine, four or five yolks of hard eggs minced very ſmall, 
two or three raw eggs, cream, currans, grapes, barberries, 
and ſugar, mix them altogether, and lay them on the ſtur- 
geon in the pye, cloſe it up and bake it, and liquor it wi h 
butter, whit--wine, ſugat, the yolk of an egg, and then 
ICs it. 


Te wake an Olis ef Sturgeon with other Fiſhes. 

Take ſome furg:on and mince it with a freſh cel, put 
to it ſome ſweet herb; minced ſmall, ſame grated tend, 
yolks of eggs, ſalt, nutmeg, pepper, ſ me gooſeber: ies, 
grapes, or burberries,and make it into little balls or rolls. 
Then have freſh fiſh ſcaled, waſhed, d:yed, and parted 
into equal pieces, ſeaſon them wich pepper, nutmeg, ſale, 
and ſet them by; then make ready ſhel.-ſiſh, and e ſon 
them as tb: other fiſh:s lightly with the ſam: ſpic:s Then 
mike re:dy rocts, as potatoes, skitrets, artichocks, and 
cheſauts, boil ttbem, cle anſe them, and ſe:ſon them with the 
former ſpices. Next have yolks of hard eggs, liige mace, 
barbe tries, giapes, or gooſeberries, and butter; make your 
pie, and put butter in the bottom of it, mix them altoge- 
ther, and fill the pie, then put in two 0: thre: bay- leaves, 
and a few whol: cloves, mix the minced balls amoneft the 
other me:t and roots; then lay on the top ſome large 
mace, potatoes, barberrits, grapes, cr gooſeberries, cheſ. 
nuts, piſtiches, and butter; clcſ: it up and b. ke it, fill it 
up with beiten bunter, bea en with the juyce of oranges, 
diſh and cut up tbe cover, and ful! all over it ſlic d lemon, 
and ſometimes to the lear the yolk of 20 egg ot to. 


To 


a 
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To make minced Herring Pies. 


Take ſalt hefrings being watered, cruſh them between 
your hands, and you (hall loſe the fiſh from the skin, rake 
off the skin whole, and lay them in a diſh; then have a 
pound cf almond paſte ready, mince the berriogs, and 
ſtamp them with the almond paſte, two of the milts oc 
rows, five or tix dates, ſome grated manchet, ſugar, ſack, 
roſe-water, and ſaffron, make the compoſition fomewhac 
Riff, and fill the skins, put butter in the bo:tom of your 
pye, lay on the berring, and on them dates, goolebetries, 
cr ans, barberiies, and butter, cloſe it up and bake it, be- 
ing baked liquor ic with butter, veijuyce, and ſugar. 

Make minced pyes of any meat, as you may ſec in page 
232. in the diſhes of minced pies; you may uſe thoſe 
form: for any kinde of mirc: d pies, either of fleſb, ſiſh, or 
fowl, which I have particularized in ſome places of my 
Book. 


ery of Cookery. 
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Otherwayes. 


Bon: ttem, ind mince them being fine'y cleanſed with 
two or three plealant pears, raiſins of the ſun, ſome cur- 
rans, dates, ſugar, cinamon, ginger, nutmeg, pepper,and 

butter, mingle all together, fi:1 your pies, and being baked, 
liquor them with ve: juyce, claret, or hite wine. 


To make minced Pies of Ling,Stock:-fiſb, Haberdine, &c. 

Being boild take i: from the skin and bones, aad mince 
it with ſame pipp.ns, ſeaſon it with nutmeg, cina non, gin- 
ger, pepper, car:away-leed, currans, minced raiſing, roſe- 
water, u iaced lemon peel, ſagar, ſlic'c dates, white wine, 
— and butter, fill your pies, bake them, and ice 
them. | 


Otheg- 
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Other nahes. 


Mice them wich yolk ef hard eggs, mince alſo all 
manner of good por-herbs, mix them toge ber, and ſea- 


fon them with the feaſonins aforeſaid, then liquor it with 
butter, verjuyce, ſugar, and beaten cinamon, and then 
ice them; making them according to theſe forms, - 


— — 


— 
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Section I9. 
OR 
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The Seventh Section of Fiſh. 


Shewing the exacleſt Wayes of Dreſſing all 
manner of Shell-Fiſh. 


—_  — — — — — Tn ny 


To ftew Oyfters the French way. 


TY oĩſters, open them and parboil them in theirown 
liquor, the quantity of three pints or a pottleʒbeing 
par boild, waſh them in warm water clean from the 
beard them and put them in a pipkin with a little white 
wine, and iome of the liquor they were parboiled in, a 
whole onion, ſome ſale, and pepper, and ſtew them till 
they be half done; then put them and their liquor inte a 
frying-pan, fry them a pretty while, put to them a good 
piece of ſweet butter, and fry them therein ſo much lon- 

r, then have cen or twelve yolks of eggs diſſolved with 
ome vinegar, wherein you muſt put in fome minced par- 
ſley, and ſome grated nurmeg, put theſe ingredients into 
the oyſters, ſhake chem in che frying pan a walm or two, 
and them up. 


To flew Oyſters otherwayer, 


Take a pottle of large great oyſters, parboil them in 
their own liquor, then waſh them in warm water trom the 


dregs, and put them in a pipkin with a good big onion or 
two, 


- 
— 
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two, and five or fix blades of large mace, a little whole 
pepper, a ſlic t nurmeg, a quarter of a piut of whice-wine, 


as much win:-vinegar,a quarter of a pound of ſweet but- 
ter, and a little ſalt, fiew them finely together on a ſolt 


fire the ſpace of halt an hour, then diſh them on ſippets of 
French bread, il c't lemon on them, and baiberiies, run 


them over with beaten batter, and garniſh the diſb with 
dry:d manchet grated and ſeatſed. 


To ſtem Gyſters otherwayes. 


Take a pottle of large great oyſters, parboil them in 
theit own 1iquor, then waſh them in warm water, wipe 
Chem dry, and pull away the firs, flour tnem and fiy them 
in clatifi:d but tet fine and white, th:n take them up and 
put th. m in a large diſh with ſome white or claret wire, a 
little vinegar, a quarter of a pound of ſweet batter, ſome 
Beate] nutmeg, large mace, ſalt, and ewo or three ſlices of 
an orange, ew th:mi two or three walms, then ſerve them 
in a large clean ſcowred diſh, pour the ſiuce on them, and 
run them over with beaten butter, ſlict lemon or orange, 
and ſippꝛis 10nnd the diſh, 


Otherwajes. | 

Take a pottle of great oyſteis, and ſtew ibem in their 
own liquor,thea take them vp,waſh them in warm wa:er, 
take 15 che finns, and put them in a pipkin with ſome of 
tbeit on l. quot, a pint of white wine, a little wine vine- 
ger, fix large mices, two ot three whole onions, a race of 
ginger ſlict, a whole nut meg ſlic't, twelve whole pepper 
corns, ſalt, a puarter of a pounc of ſweet butter, and a 
lictle faggot of ſweer herbs, flew all theſ: togeiber very 
well, then drain them through a cullencer, and ciſh them 
on fine carved fippets ; then tike ſome of the liquor they 
were ſte ed in, and beat it up thi. x with a minced —_— 

an 


| 
| 
| 
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and half 8 pound of ba.ter, pour it on the oyflets being 
|| diſhed, and garniſh the diſh and the oyſters with grapes, - 

|| grated b:cad, ſlic't lemon, and byberiies, . 

oer th. 

Boi great oyſters in their (bells brown and dry, but 
barn them not, then take them our and put them in 2 pip- 
kin, with ſome good ſweet butter, the juice of two or three 
oranges, 2 little pepper, and grated nutmeg; give them a 
walm, and diſh them in a fait ſcowreddih with carved ſip- 
pets, and girniſh it with dryed, grated, ſearſed fine man- 
chet; | 3 + 0a 


CY — 


| = : To wake Oyſter Pottage: 5 

| Take ſome boild peaſe, firain them and put them in a 
| 2 with ſome capers, ſome ſweet berbs fine ly chopped, 
{ 

| 


ome falt, ind butter; then have ſome great opfters f yed 

with ſweet herbe, and groſly chopped, put them to the 
ſtrained peaſe, ftew them together, ſerve them on a cle . 
ſcowred diſh on fine carved fppers, and garnifh the diſh 
wich grated bread. 


Otherwayes. 


Take 2 quart of great oyſters, parboil them in theic own 
liquor, and ſtew them in a pipkin with ſome capers, large 
mace,a faggct of ſweet herbe, ſalt, and butter; being fine · 
ly ſtewed, ſerve them on ſlices of dryed French breꝛd, round 
the oyſters ſlic t lemon, and oa the pottage boild ſpinage, 
minced,and buttered, but fi. t pour on th. both. 


To wake 4 Haſe of Oyſters. 

Take tbree quarts of great oyfters, pzrboil them, and 
lave their liquor, then mince two quarts of tbem very fines 
ad put them a ſtewing in a pipkin with half a pint of 

"jm Dd | white 
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white wiee, a good big onion or two, forge large mace, a 
grated nutmeg, ſome cheſnutt, and piſtaches, and three or 
four ſpoonfuls of wine. ui , a quarter of 2 pound of 
good ſweet butter, ſome oyſter liquor, pepper, ſalt, and a 
faggot of ſweet herbs ; ſtew the foreſaid together upon a 
ſofc fire the ſpace of half an hour, then take the other oy- 
fters and ſeaſon them with pepper, ſalt, and nutmeg, fry 
them in batter made of fine flour, eggs, fair, and cream, + 
make one half of it green with juyce of ſpinage, and 
ſweet berbs chopped ſmall, dip chem in cheſe batters, and 
fry them in clarified butter, being fried keep chem warm in 
an oven; then have a fine clean large diſh, lay ſlices of 
French bread all over the bottom of the diſb, ſcald and 
ſteep the bread wich fome grevy of the baſh, or oyſter li. 
quor and white wine bald cogether; diſh the haſh all over 
the ſlices of bread, lay on cheſnuta, 
and piſtaches; then beat up a leat or ſanet oſ butter juyce 
ol lemon or oranges, ſive ox fix, a little thite · wine, the 
yolks of three or tour egg, and podr ontbis ſaure oret 
the haſh, wich ſome ſlic t lemon and lemon : perl; garnifh 
the diſh wich grated bread, being dryed and ſearſed, fome 
piſtaches, cheſnuts, car ved lemons,and fryed oyſters. 
Sometimes you may uſe muſhrooms boild in water, ſalt, 
ſweet herbs; large thace, cloves, bay lea ves, two or three 
cloves of garlick,then take them up dipthem in batter and 
fry them brown, make ſauce for them with claret, and the 
juyce of two or three oranges, ſalt, butter, the juyce of 
horſe-raddiſh roots beaten and trained, grated nutmeg, 
and pepper, beat them up thick with the yolks of two or 
three eggs, do this ſauce in a frying-pan, ſhake them well 
together, and pour it on the haſh u ith tho muſhrooms. 


To marrindte great Oyfters to be eaten łct. 
Take three quarts of great oyſters ready opened, par- 
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boil them in their © own liquor; then take them out and 
waſh them in warm water, ape them dry ind flour them, 
fry them criſp in a frying-pan with three pines of ſweet 
ſallet oyl, put them in 4 diſh, and ſet them before the 
fage,or in a warm oven; then make ſauce with white wine, 
wineyincgar,fourar five blades of large mace, two or chree 
flict nutmegs, two races of llic't ginger, ſome-ewenty 
cloves, twice 2» much of whole pepper, and ſome ſalt; 
boil all the forcleid ſpices in a pipkin with a quare of 
white wine, a pint of wine vinegar, roſcmary, tyme, winter 
ſayocy, fivert marjoram, bay leaves, ſage, and parſley, che 
tops of all che herbs about an inch long ; then take three 
or four goad lemans ſlic d, diſh up the oyſters in aclean 
ſcowred fiſh, poar an che broth, berbs and fpices on chem, 
lay on the lic'c lemons, and run it over wich ſome of the 
off they + > "qu wag frown Or ey chem 
in clatiſed butter 


l in Stiff ade. 


— quares of great Opſters, ſave 
the liquor, and waſh the oyſters in warm water, theo aicer 
ſteep chem in white-wine, wine-rinegar, ſlic'c nacmeg, 
large mace, whole pepper, fait, and gloves ; gwe chem a 
walm on the fire, ſet them off and let them ſteep two or 
three hours; then take chemi our, pe them dry, dip them 
in batter made of fine flour, yolks of eggs, ſome cream and 
ſalt, fry them, and being fryed deep them warm, then cake 
— thizes — ſome of che oyſter ii , 2 
ſome hutter, bent theie things np chick with the ſlices of an 
orange or two, ad two or three yolks of eggs; then diſh 
the trped oyſters in a fine clean: diſh on a ctafing-diſh of 


_ ran on the ſauce over them wich the ſpices, ſlic't 
range, and barberrics, and garviſh che diſh wich fearſed 
Wach, 
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To Jelly Oyſters. - 

Tale ten flounders, two ſmall pikes or plaite, and four 
|| — onneesof iſingglaſt ; being finely cleanfed, boil them ing 
| pipkinin a pottle of fair ſpringwarer,anda pottle of white 
wine, with ſome large mace, and ſlic t ginger; boil them 
| to a jelly; and ſtiain ĩt through a Rrain:r into a baſon ot 
1 deep difh; being cold pare off the top and bottom, and 
put it into a pipkin; with the juyre of ſix or ſeven greit 
| ſemons to a pottle of this broch, ehree pound of fine ſu- 
| gar beaten in a diſh with the whites of twelve eęgs rub- 
bed al together with a rouling pin and put amongſt the 
jelly; being meited, but not tod hotz ſet the piphin on a 
ſoft fre to flew, put ĩo its grain of muał and as much am. 
bergreece well ruhbedl, lat it ſtem half an hour on the em- 
— broil it up, and let it run throogh your Jelljbap; 
then ſlew the oyſters in rg Or oyſter liquor, juyce 
of Orarge, mace, ſlice nutmes, le pepper, ſome alt, 
and ſugar ; diſh them in n fine clein diſh wiih ſome preſer- 
ved barberries, lirge mace, or poincgrarietk » 2nd 
ran the jelly over them in the diſh, : garuiſh the diſh with 

[carved lemons, laige mace, and preſerved barberries. 

— To pickle Onſters, | 

Take eight quarts of oyfters, and pꝛrboil them in their 
own liquor, then take them out, waſh them in warmwater, 
andwipe them dry, then take the } quor they were parboild 
in, and clear it from the grounds into a large. pirkin or 
Skillce, put xo it a pottle of good vrhite· wine, a quart of 
wine-vinegar, ſome large mace, whole pepper, and a good 
quantity of ſalt, ſe: it over the he, boil it jeaſmely, ſcum 
it clean, and being well boild put the liquor into eight 


bar- 


— 
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barrels of quarts a piece, being cold put in the oyſters, | 
and cloſe up the head. | 182 


Otherwayes. 


Take eight quarts of the faireſt 'opliers that can be got: 
ten, freſh and new, at the full of the Moon, parboil chem 
in their own liquor, then wipe them dry with a clean cloth 
clear the liquor from the dregs, and put the oyſters in a 
well ſea ſoned barrel 8 will but juſt hold them; then bojl 
the oyſter liquor with a quart of white: wine, a pint of 
wine-vinegar, eight or teh blades of large mace, an ounce. 
of whole pepper, four ounces of white ſalt; four races of 
ſlic't ginger, and twenty cloyes, boil theſe ingredients four 
or five walms, and being cold put them to the oyſters, cloſe 
up the barrel. and keep it {or your uſe. . 

When you ſerve them, ſerve them in a fine clean diſh,, 
with bay · leaves round about them, barberrics, ſlic't lemon, 
and flic't orange. | [ny 


To ſexce Oyfters to ſerve bet or cold. 


Take a gallon of ꝑteat oyſters ready opened, parboil 
them in their own liquor. & being well pachoild, put them. 
into a cullender, and ſave the liquor; then waſh the oyſters 
in warm water from the grounds and grit, ſet them by, and 
make a pickle for them with a pint of white wine, and half 
a pint of wine. vinegar, pus it in a pipkin with ſome large 
ir | mace, ſlic t hatmegs, llic e ginger, whole pepper, three or 
r, | four cloves, and ſome ſalt, give it four or five walms and 
Id | put in the oyſters into the warm pickle' with” two ſl ce 
r | lemonsand lemen-peels; cover che pipkiti cloſe to keep iti 
of debe ſpirits, ſpices, and liquor. | 


Fo ruſt Oyſter r. 


Strain che [:quor from: the oyſters, waſh them vc ry clean, 
. and 


eee eee 
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and give them a ſcald in boiling liquor or water; then cut 
ſmall lard of a fat ſale eel, and laid them with a very ſmill 
Jarding-prick, ſpit them on a ſmall ſpit {or that ſervice; 
then beat two or three yolks of eggs with a lit le grated 
bread, or nutmeg, ſalt, anda little roſemary and tyme 
minced very ſmall; when che oyſters are hot at the fire, 
baſte then continuilly wich theſe ingredients, layir g chem 
pretty warm at the fire. For the ſauce boil 2 little white 
wine, oyſter liquor, a ſprig of tyme, grated bread, and 
' ſalt, bent it up thick with butter, and ub che diſt with a 

dove of gulick a | 


Te ruaſt Oyſters et berwayes. 

Take two quarts of large great oyſters, and puiboil 
them in their own liquor, then take them out, wth them 
' from the dregs, and wipe them dry on a clean cloth ; then 
have ſlices of a fat ſalt eel, as thick as 4 half crown piece, 
ſeaſon the oyſters wi h nutmeg and (alt, ſpit them on 8 
fine fmall wooden ſpit For that purpoſe, ſpit firſt a ſage- 
leaf, then a lice of cel, and then an oyfler, thus do till 
they be all ſpitted, and binde them to ano. her ſpit wi h 
packthred, bafte them with yolks of eggs, erated bread, 
and ſtripped tyme, and lay them to u warm fi.e wich here 
and there a clove in them, being fire!y roafted mak: ſauce 
wi:h the gravy, chat drops Tau N75 off ane 

to ir ſome clatet wine, the jiyceof an orange, grat 
Leng" and ale butter, be it up thick ob l with 
ſame of the oyflet liquor, and' ſerve them on this ſaute 
with ſlicesof range. 3 N 5 


' Otherwages. 


Take the g eiteſt oyſters you can get, being opened 
Parbcil them in their own liquos, ſave the liquor,and waſh 
th: cyſteis in ſom: water, wipe them dry, 2rid being * 

4 1 ere: ms * . lar 
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lard them with eight or ten lardoos through cac h oyſter, 
the ard being i ſeaſoned with cloves, pepper, and nut- 
meg beaten very ſmall ; being latded, ſpit them on two 
wooden ſcoecs, binde them io an iron ſpit and roaſt them, 
baſte them with anchove ſauce ma e of ſore of the oyfter 
liquor, letthemdrip io it, and being en on, bread them 
with the cruſt of 2 raul grated, then d (h them, blow the 


fat off the gravy, put it to the cyſers; and wring on the 


juyce of a lemon. 
To bruil Oyſters. 


Tak: great oyſters and ſet them en x gridicon with the 
heads dowawards, put them up an end, and broil them 
dry, brown, and hard, then put two of three of them in a 
ſhell with ſome melted but er, ſer them on the gridiron til 
they be fi1ely flewed, then d:fb them on a plate, and fill 
them op with good butter only melted, or beaten with 
1 of orange, pe pr et them lightiy, and ſerve them up 

t. n 


To bra One. oxberwayes upon paper, 


Broil them on a pridiron as befo:e, then take them our 
of the ſhells into a diſh, and chuſe out the faiteſt, then 
have a ſhe:t of white pap:r mad: like a dtipping pan, ſee 
it on the gridi:on,and run ĩt ovet with clarified burtet, ly 
on ſome ſage leaves, ſome fige thinflicesof a fat fr ſh eel, 
being parboid, and ſome oyſters; flew them on th= hot 
embers, and being finely broi ld, ſerve i hem on a diſh and 
8 plate in the paper they are broild iv, aud put to tt em 
bea: en butter, juyce of orange, and ſi ces of lemon. 


To broil large Oyſters otberwayes. 
Take 2 pottle of g eit oyft:1s opened. and pathoil them 
in th: it owa liquor, teing done, pont them in: o a cullea- 
2 Dd 4 der, 
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det, and ſave the liquor, then waſh the oyſters in warm 
water from the groancs, wipe them with a clean cloth, 
Þ:ard them, and put them in s pipkin, put to them large 
mace; two greal Onions, ſome butter, ſome of their owd 
liquor, ſome white wine, wine vine gar, ind ſalt; ftew them 
together very well, then ſer ſome of the largeſt ſhells on a 
gtidiion, put two or three in a ſhell, with ſome of the li · 
quor out of the pipkio, broil them on a ſoft fire, 2nd being 
broild ſet them on a diſh and plate, and fill them up with 
beꝛten butter. ; 


Sometimes you may bread them in ihe brailing. 


Te fry Oyſters. 

Take two quarts of great oyſters being parb:ild in 
their own liquor, and waſhed in warm water, bread them, 
diy them, and flour them, fry them in clarified butter criſp 
and white, then bavebutter'd prawns or ſhrimps, butter d 
with cream and ſweet butter, lay them in the bo:tom of a 
clean diſh, and lay the fried oyſters round about them, run 
them over with beaten butter, juyce of oranges, bay. leaves 
ſtuck round the oyſters, and ſlices of oranget or le- 
mons. 


Otherwa)es. 


Strain the liquor from the oyſters, waſh th:m, and par- 
boil them in a kettle, th:n diy them and roul them in flour, 
ot make a batter with eggs, flour, a little cream, and ſalt, 
rouling them in ir, andifry them in hutter. For the ſance 
boil the juyce of two or three oranges, ſome of their own 
liquo:;aflic't nutmeg.and clarer; being boild a littl:, pu 
in a piece of butter, beating it op thick, then warm the 
diſh, tub it- with a clove of garlick, diſh the oyfters, and 
girtiſh (bem wich ſl ces of orange, by 


To 
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75 bake Oyſters, 


Parboil your oyſters in their own liquor, then take them 
out and waſh them in warm water trom the dregs, dry 
them and ſeaſon them with pepper,nutmeg, yolks of hard 
eggs, and ſalt; the pye being made, put a few currans in 
the bottom, and lay on the 2 wich ſome ſlic'c dates 
in halyes, ſome large mace, flic'c lemon, barberries, and 
butter, cloſe it up and bake it, then liquor it with white 
wine, ſugar, and butter; or in place of white wine uſe ver- 
juyce. N 


The Forms ef Oyſter Pyes, 


To bake Oyſters ot herwayes. 

Seaſon them with pepper, ſalt, and nutmegs, the ſame 
quantity as beforeſaid, and the ſame quantity of oyfters, 
two or three whole onions, neither curtans nor ſugar; but 
add to it in all reſpects elſe; as ſlic'c nutmeg on them, 
large mace, hard eggs in halves, barberries, and butter, li- 
quor it with beaten nutmeg, white wine, and juyce of oran- 
bes. Other- 


— — th... — 


ſpices, 
707 date them in Florentines, or patty - pins, and giv: 
them the ſame ſeaſoning as you do the pies. 

Or take large oyſters, broil them d:y and brown in the 
ſhells, and ſeaſon them with the former ſpices, bottoms of 
boild artichocks, pickled muſhrooms, 2nd no onions, but 
all things elſe as the former, liquor them with beaten but- 
ter, juyce of orange, and ſome claret wine. 


Ot berwa)es. 


B:ing pa boild in their own liquor, ſeaſon them with a 
little ſalt, ſweet berbs minced ſmall one ſpoonful, fiil the 
pic, and put into it three or four hlades of large mace, 2 
ſlic't lemon, and on fleſh dey: a good handful of marrow 
rouled in yolks of egg: and bu:ter, cloſe it up and hake i, 
make liquor for it with two nutmeg: grated, a little pep- 


per. butter, verjayce,tndfugar. 


To wake an Oyſter Pye ot ber wayes. 


T ike a pottle of oyſters, being parboild in ther owa 
liq or, beard and dry then, then ſeaſon them wich large 
mace, whole pepper, 2 little beiten ginger, ſale, butter, 
and marrow, then cloſe it up and bake ir, and being ba- 
ked, make a lear with white wine, th: oyſler liquor, and 
one onion, or tub the ladle with garlek you beat t op 
wi.hall ; it being boild, put ina pound of butter, with a 
winced lemon, a faggot of ſa: e hei bs, and being hoild 
put in the liquor. £3 . 


, 2 


A aw 


— — 
* 


1 


The Art and Myſtery of Cookery. 


To wake mince Piri ey chu. of O ſters, 


Take three quarts of great oyftery rezdy opened and 
pai boild in 8 — then —— them io warm was» 
tet from the dregs, dry them and mince them very fine, 
ſ-afon them lightly with nutmeg, pepper, ſalt,cloves, mace 
cinamon, eutra way. ſeed, fome minced raiſins of the ſun, 
ſlie t datex, ſugur, currans, and half a pint of white wine, 
mingle all » and put buttet in the bottoms of the 
pies, fill them up and bike them. 


. To bake Oyſters othermayes. | 


Seaſon them with pepper, ſalt, nutmeg, and ſweet hetbs 
ſtrowed on them in the pie, large mace, barberries, butter, 
and 2 whole onion or two, for liquor a little whit: wiac, 
and wine · vinegar, beat it up thick with butter, and liquor 
the pie, eut it up, and lay on a ſlic't l: mon, let not the le- 


mon boil in it; and ſerve it hot. 
* _  Olherwayes: 
Seaſon them us before with pepper, nutmeg, and ſalt, 
being beaded, but firſt fry them in clarified butter, then 
take them up and ſę:ſon them, lay them in the pie — 
co:d, put butter to them and large mace, cloſe it up a 
bꝛke it; then make liquor with a little claret wine ard juice 
of orang:y, beat it up thick with borer, and x little wine 
vinegar, liquor the pie, lay on ſome ſlices of orange, and 
let it agaſn into the oven a liccle while, 


To 


D 


296. The Accompliſhed COO K b or, 


—— — 


* 
— — 
= 


To bake ners othermayes. _._ .. 


Take great oyſters, he: rd them, and ſeaſon them wii 
grated nuemes, ſalt, and ſome ſweet ber bs minced ſmall, 
lay them in the pie, with ſmall quantity of the ſwett 
h-:bs ſtrowed on — wwenty whole corns of pep. 
per, ſlic't ginger, a whole onion or two, large mace, and 
ſome but et, cloſ: it up and bikeit, and make liquor with 
white wine, ſome of their own tiquor,and « minced lemon, 
and beat it up thick. 5 ä | 

Otherwayes. 


Broil great oyſters dry in the ſhells, then take them out 
and ſeaſon them with great nutmeg, pepper, ann ſale, lay 
them in the pye, and ſtrow on them the yolks of two har d 
eggs minced, ſome ſtiip ed tyme, ſome capeis, lirge mace, 
and but: er; cloſe it up, and make liquo. with clatet wine, 
wine vinegar, butter, and juyceof o1anges, beat it up thick, 
and liquor the pie, ſe: it again in o the oven a little while, 
and ferve ir hot. | 


To wake 4 made Diſs of Oyſters and athey Compounds. 


Take oy ftece, cocklet, prawns, craw-filh, and Chrimps ; 
being finely cleanſe i from the grit,ſeaſon th m with nut- 
meg. p:pper, ard fait, next have cheſcpts roaſted and 
blanch=d, skirrets boild, ene — ſ. _ ; then 

ve a diſh oi pa: ty pan reacy with a ſh:et of col butter 
pale, lay ſane butter on ir, then the fiſhes, and on them 
the skirrets, cheſcu:s, p flaches, flic't lemon, large wace, 
barbe:ries, and butter; cloſe it vp and bake it, and being 
bꝛked, fill ir up with b:aien bat et, beat with juice of 072n- 
get, and ſome white-wine, or beaten buyer M ba ſi tle 
wine · vinegar. ver juyce, or juyce cf greep gabes, cr a lit - 
tl: good f eſb fiſh b:oth, cut ĩt ap and liquor it, I. y on the 
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cover, or cut it into four o ot ire pieces, Jay ic. round the 
dich, and ſerve it hot. 


To make cul Butter- Paſte for thu Diſs, 


Take to every peck of flour five pound'of batter, and 
the whites of. fn eggs, work it gk 6 dry; then 


pit cold beer we i j this paße iv f only for par 
pans anCpaties,” q 
To make Poſte for Oyſter Pies... 


- The paſte for thin bak i ments muſt be 2 boi 
ing liquor, pit to every pec&of flour two pres ne 
ter, but let the butter bellt in the liquor firſt. 


re ey Anfr. 


Blanck them 4nd waſh thimectern,if they be large 
ter them, and boi them wy 1 
mace, clovtsz bay leaves, vr three 
pe, ta dry them dip them 
in barter, ani fry ihem · in ctaxiſi:d butter till they be brown 
muke ſauce fo hem with claret: wi ne, the juyce of two or 
three orange, ſalt, bu:ter, ehe juyce of bote. raddiſh 
root bearen nd ſtrained, flies 'nutmeg, and pepper; par 
theſe into i flying pan wi; ch the yolts of two or three eggs 
diſſolved with ſome mutton gravy, beat and ſhake th-m 
well together inthe pan thacthey curdl: not; then db 
the muſla. bome on a diſh, beidg firſt ubbed with a clove 
of gerlick, nt it 'wichoranges and an | 


Ts are Mares in the Italias ien 
Take muſhrooms, peel and wath chem, and boll them in 


2 $killec wi h wier and ſalt, but fiſt let the liquor boil 
with ſweet herbs, parſley, and a cruſt of bread, being 
boild, drain them from the water, and (ry them in ſwzce 
filler | 


arge;quar- 
ar, ſweet 
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fallen yl; being fied ferve tham in s diſk mich |, vine- 
— pepper, and fiyed parſley. Or * * in clacified 
er. 


To las Myftroms: 


: peel them, and put them in a 2 aut g 
them, andi put an onion to them, ſome ſweet herbe, large 
mace, pepper, butter, ſalt, and two or three cloves, being 
tender ftewed .on a. ſoft fire, put to them ſome grated 
bread, and a fixtie white wipe, ftew them u little more and 
diſh chem (hat fc rub the diſh with a clove of garhck) 
ſippet them, {ay ſlic t urn them, ma over 
with beaten butter. 


To ger Atme e 


Take them freſb guthnced, und cut off the cad of the 
Kalk, and 25. you —— them in a diſh with wbice- 
widr: after f an hour, diain them i rm 
hw pag — them between two ſilrei diſbs, td (cr 
ts — any liquot, ind when they have 
ſtewed n whyle, pour away the liquor that comes from 
them ; then put your muſhrooms iato other clean diſh 
with 2 r of rye, a u hole onion, four or Give corn of 
whole pepper, ewe ot thee: cloves, a piece df an orange, 
 litle'falt and a bit of good butter, aud ſame pure oy 
of, mutton; cover — m and t t them on a gentle fi. e, fo 
let them fiew ſoftly till chey de en: un and very tender; 
hen you diſh them, —— from the m, and take 
out the tym: ſpice, and orange from them, than wring in 
the juyee of a lemon, and a helle aumegambng the muſh- 
tooms, toſs them two or ihrer times, and pat them in a 
3 ſerve them hot to the able, 
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Wah them well wi h vis egir. broil or both them before 


To dreſs Champignions in fricaſe, or Huſorems, which i 


all ene thing they art called alſe Fangy, commonly in Eng- 
1 Teak fete * 


Dreſs your Champignions,as in the foregoin 
and being ſtewed put away the liquor, put them into a fry- 
iog-pan with a plete of butter, ſome tyme, ſweet marjo- 
ram, and a piett of an onion minced altoge her very fine, 
with a little ſalt alſo and beaten pepper, and fry them, und 
ing fincly (ri:d, make a lear or ſauce with thres or four 
egg diſſolved with ſome cliret wine, ind the juyce of aws 
or three oranges, grated nutmeg, and the gavy of a leg 
of muttton, and ſhake them together in the pan with two 
or three toſſes, diſh them, & garaifls the diſh with orange, 
and lemon, and rub the diſh firſt with a clove 05 garlick,or 


To broil Muftrooms. 


C SS WW #® 


Take the biggeſt and te raddeft, peel them; and ſcafon} 
them with ſome ſweet berbs, pepper, and ſalt, broit: them 
on a dripping pan of paper, and fill it full, put ome oy 
into it, and lay it on & gtidi ron, hoil ĩt on a ſoft fire, turu 
them often, and ſerve them with oy! and vinegar. 

Or broil them with butter, and ſerve them with beaten 
butter, and juyce of orange. 


To ftew Cockle: being taken aui of the Bell. 


you tike them out of the ſhells, then put them in à diſh 
with a little claret, vinegar, à handful of capers, mace, 
pepper. & li tl: grated bread, minced tyme, ſalt, and the 
yolks of two or three hard eggs minced, ſtew all together 
till you think them enough; then put ina good piece cf 
butter, (anke them well rogetber;he2x the . ſh, rubit with 
$ 


— 
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2 clove of 1 purlick, and put (wo or three toaſts of whke 
bread in the bottom, laying the meat on them. Craw-filb, 
prawus, ot ſhiĩmps ars excellent good the ite way bein : 
_ ell of th: ir ſhells, and make variety of [mad vic 
tac-ihclls. |, 


Tuo ſtem Cockle: orberwages, * | 
Stew them with claret wine, ca ot elder vine- 


ar, wins vicegar, ols ty grated bie: 
ier 


mince 
Kew them well err „Thus you may few ſcollops, dut 
leave out capers.  * 


Ta * aal: . 


Boil them very well in white wine, fair water, and ſalt, 
take them out of the ſhells, and ſtew them with ſome of 
the liquor, elder vinegar, to or three cloves, ſome large 
mace, and ſome ſweet bebe c ſmall; being well 
ftewed rogether, diſii four orfive of them in f:ollop ſhells 
and deuten 5 rler Jayce' of two ot three otan- 


chi 


- Wiſh them clean; and boit them in water, or be: and 
ſalt; then take them out of the ſhells, and beard them 
fiom gravel.and tones, fry them in clarified butter, and 

being iryel put away ſome of the but: er, and put to them 


a ſauce made of ſome of their own liquor, ſome ſweet 
herbs chopped, a lietle white wine, nutme g, three or four 
yolks of eggs diſſolved in wine vinegar, ſalt, and ſome ſli- 
ced orange; give theſe materials a walm or two in the fiy- 
ing pan, make the ſauce pretty t thick, and diſh them in the 
ſcollop i (bells, 
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dere, ſerve dene fee. dich — ru 
ny the with · betten butter, lic" 2 


paſte, or lozenges of pak. paſte. 


| To Ltr, 7 

Tabs chem slide de desde chem in cold: water. wet 
the claws — — 

4 kertle over — 9 8 
falt as will | eee — — 
it, and put in che . 
of Half an 7 the bignefe of them, 
beit warner — - well} chem ; and then 
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1 7 ven feud.” 
"Take deb boild ax reflid wrap br 
17 8 rn bury che 10 5 cel - 


Tale lobſter bein 
ſhells, and tnince it ſi 


tagus, and be 

almond = . wich che geſt, fill the lobſters ſhells, 

clays, tail, and body, and bake it in a blote oven, make 

ſance wich che gravy and whice-wine, and best up the 

lauce or leit wich good ſweet butcer, 'S graced nutmeg, 

juyce of oranges, ad an archoye, : and rub che aim wirt a 
clove of parlick: 

0 chis farcing you may ! add Amond paſts, 
& 3 cur- 
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currans "(agar, | cherries, and make bal tw lay beet 
7 . 
To warinate Lobſters. * 


Take labſierxote of the ſhells LO HE bob hen | 


twice as much of pepper, and ſome ſalt, boil them 


altogether with roſemary, tyme, winter ſavory 


Te Troll Lanes 


vinegar and butter, ot 
AT — being broild ſerve 
them with -— ſlic'c le- 


mon and nutmeg- 


Beoil them, the tails being parted in two halves long 
wayes, alio the glans and broild, broil the barrel 
whole being ſalted, baſte it with ſweet herbs, as tyme, 
roſemary, parſley, and ſavory, being broild diſh it, and 
ſerve it with buteer and vinegar: 

Io | 77 
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Make ny in | the clotifters with the 
meat in them, ſome almond palie, nutmeg, tyme, ſweet 
matjoram, yolks of po g ad ſome piltaches,and 


pee — wi. b renĩſon ſauce. 


70% Laie, 1% 


Bei og boild take the ment out of the fhetts, and flies tt 
long aro rec ex it, J clarified bu ter, —— 
whi d, and crifp ⁊ or in place of Rouzing.ighn batte; pit 
ecgs, font, fit, and ciear, roul . it and fry them, 
beinghryed mikes oranges, claxea 

* 


wine, and grated 
Iwect hutter, then CSI ere clove of 


garlick; dich the SOROS wich. _ Kur 
2 the e 


een ee 


Being bo ild ard cold, rake the meat oat of the ſhells, 
2 ſcaſon itlightly with mntmep, per, ſalt, cinamon, 
ginger ; then lay it isa pie-'made-acrording' to the 
— owing frm, and lay on it ſome dates in halves, large 

n 0 luer, 0 lemony,: . R N hard We 
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Take the meat out of ule el tis boild and cold, 
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Te jelly Lale, Cres , . 
— Take 2 tench being new, draw cut the garaiſh ut the 
+ gills, and cur ont all the gills, & will bod che _ 
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Being boild take the meat out of the bodic barrel 
and fave the clown andthe ſmall gy whole roar” 
bread, wi > and 
butter ; ſtew them aher en boron ao oe hw pip 
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12,9014 20707 Net hie, n G2 
oh »lodyw %0t 16 goWty 5m os! 

fem Grabs n Wvog t. ee 
— 42093 200 f 


of, > 1110 


—— — | — nn 
ger, PR _ them and _——_ e e 
the egsahour. bam. - Ont offs best- 


- Soametimesy 1 2 IR 
200! ſeberties, a tw — —— 


of crangess ind run them over with beaten bu eter, 


* 


75 butt Crabs 


N on! 
* © + 
= © 


747: ns 08:2 58 TT od 22 1 
= be the meat out of the ſhalis,acelſa cut 
of the rent chens, c cut ĩt in;o dicc-work, and put both the 
: mea 


_— , 2 — 
p — ̃ — 
. 
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— nu dusche Km, W beigg 
2 — jo them, and day che 
legs ound a dv in 6d ˖ẽjẽ,f - | nd or: oF 
lagen 112 rem W010 +222) $3 
To make a Haſs e Crabs: 
Etta enn 
Take two crabs being boild, take out the meat of the 


clams,” od cut it i 


Careriveine, diner 
| — — tad lm 
of an orange; being finely tewed.diſb it on eher cuts, 
or lozenges of puff-pelte; gerpiſh it with fiitecrs of 
arms, Nice lemon cuved, ries, grapes, or gooſeber- 
$, Aud run It o ren ib besten eaten 8 


N thick togeiber. 


Is 14 Y q 10 _—_ 


eg. . 7 1 | 


Take 8 boild crab, take thoweatont of el and 
mince — ——— 
mace, ſome ſweet h 
get her with 
Ties, or bab in 
— — — edkreg palte, the 
ment of the body of end, and ſome g — 
tne ſhell wi. h this compound, and make lone into balls, 
bike them in a diſh wi: 'bſoine batter and white wine in a 
it dren ; being daked, ſerve ibem · ini a clein d ſh h 2 
nog mace of benen r gtapet, 


8 ole 


— aue Cook - or, 4 
ccolcberies, or barberries, or fone flio't or lemon 
and fome yolks — Aſſolved with white 
wine os claret,end bear wich butter; brew ĩt well 

pour it on the — — 
ſtick the balls with forng 


pio-ſees, or ome prev cx —2 of 
r 


boild in water and ſac, ſteep them i in 
chem on # 


the men our of the claws being firſt boild, 
—.— fry them, and rake th ex nc of cho body, 
Arain- half of it for ſauce, and che other half to fry, and 
mix ic with grated bread, almond paſte, nurmeg, ſalt, and 
yolks of eggs, fry it in clarified butter, being firſt dip- 
| ped inbarcer;pur ins ſpoouful « «tive; then make ſauce 
„butter, or jufce of and grated 
bear up the butter thick, and put Tome of the 
— — warm ĩt and put it in 
a clean diſh; lay the meat on the ſauce, flices ot orarge 
over alf, and run it Over with beaten butter, fryed parſſey 
pages 09 IT TIES 


oth . 42 
bond nd cold, take the 1 
12 fo chem, chen take rhe meat our of the _ 


oa >a __" ASHER SS 
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| burtpr ict hatken vinegar, and ; and icing 
| clean diſh, par the fried crab 'round it, — 

I over with beaten butter, Juyce and ſlices of orange, and 
| | 


lay on it ſage leaves friedin batter, or ſried parſley, 
75 bake Crabs in Nn or Pay hu. 


Ta four or five crabs being boild,cake the meat out 
of the tell and clamp whole n pane, eſa i wi 


the men chat 
— body Nell fink W — 
namon, ginger, ae = 


7 

8 

die, diſh, or party-pan, lay 

, np mc gs 


Cy bebed ter ends 


gooleberries or 
ter, Cloſe it up and b 
meat out of body. 


Otherwayes. 
Mince them with dtench or freſh eel, and ſealon it with 
; and falc, 
was in the bo- 


ſs Wit hi fore ext ox hol or role ene 
S 
Or 


mor . . 


ie, being baked, or it wich juyce of oranges, ſome cla- 
ret A beat up thick, and the yolks of two 
or chree eggs; fill up the pie, lay ſlices of an orange on is, 
and 2 in ſome lozenges — or benches of 


ſhore paſte, 


1. 


Wiſh che me it in the 


leg", and MI f 
£ . mince — fr e 


ee e 
ite disk. Or wich butter gur, 


neh erst — 
chopped, and verj:yce. | 


To FI Tra 1 
185 by head ſea 7 #fid til ant elt it io wa er. 
2 pull che ſhelf a luder, and pick 
e Mu all f. om che liver, ſave 
rhe e le if 2 fethate 


ile, and few the meat, 
Neer ina ain 5 treten 


d fe nuxme g. a i 
Nana 6 
1 kppets, cover 


' butter, eve ſtup,and feive 
e meat with ny des Thelffor 
the 5 and ſlices rj jnzce of or 
Orſtew chem i in u pipkin wi b ſorf r,white wine, 
Pom of the broth, 8 orion or ccd, ryme, 7 — 1. 
wiater ſavory, and roſ=mary minc'e; being ficely ſtewed, 
ſerve them on fippets,o: pat them inch: ſhels; deing cle im · 
Ad, or mike a fricate in a f ing · pan with three or ol | 
' yol 


EEE — 


2 
e 
4 
14 
t 
» 
E 1 
N 
a 
8 


le 0 . 1 g 


To dreſs Snails. 


after walh' tf 2 thece> watery, 

ſcowred, «clean then b jr 
eee 

rut chem into a eep baſon or pi put to | 

ſilt and good le , then he 

lhells finely 8 them on ny — | 


Tow 28 — 90 


* i 


N — 9 A % > Finn 


85 em EE by Any d 


Bebg Wn well come] We dei 
ſome clatet ve ant 
pepper, grated bitad, s 
yolks of two or thiee Tn 


Sm Aa 2 ; dent ide dh, and 


rid it cat © cloe 0 Put cem on fine ſippers of 
Freach bread, pour on th: ſnails, and ſ.me batbertkes; r 
llic't lemons. 


n N 
— let all che fc ſteu⸗ 
, then put in a good 


* ** \ 6 
* a e. a 


2 orten, We 
- Bring elem, fry ew ii eres dz 
Tom: nice ee e et ſige leayek How 


N them 


neſs chem fore the Game: —— 
| 2 - bony 9 with 
2 


be 
— ef — rn Pe 3 


r * 


e op! andy 
ſerve them wich butter 
| Har, and pepper. 


b - 


Toweke a Haſh of Snails, - 


Being boild and cletmſed; mince them ſmall, * 
b ſome. firect herbs minced, the of 


hard eggs, fone whole copery, aud pepper, gar 


„ 
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lies, and butter, or =y being fewed the hon of of 
an hour on a ſoft fire; thenkave ſome fried toaſt of 
Freach bread, lay dome in the bottom and ſome round 
the . in the diſh. 


1 


Gy 


, 1 4 To 4 Snails in 4 Pang. 


| Waſhihem yery well ia many Waters,. then put tham 
in an earchen pan, or & wide diſh, put as mach water as 
will cover them, and ſet your diſh on ſome coals; when 
they boil takethem ou: of the ſhells, and ſconrtbemn with 
and ſalt three or four times, then pat them in a pip» 
i with wacer and ſalt;and — boil a little, ihen take 
them out of the mer, and put them in a diſh with ſome 
fller ne theo — — 


omion. and 1 
gd, thn par þ 


w—_ A” , 
- 


them well together y ſnails; and qnions 
_— in & pi Fg for th:m, and put 2s 
warm water to them as will make a pottage, wich 
ſome ſalt, and ſo let chem &:w three or four hours, then 
mince ty ne-parſley, penniroyal, and the lik: herbs; when 
they are minced, beat them to green ſauce in a mortar,pot 
in ſome ctumbs of bread ſoaked with ht broth or po tage 
tome ſaffron and beaten cloves; put all into th: ſnails,and 
give them a walm or two, and when you ſzrve them up; 
{q ieexe in the juyce of a lemon, put in little vinegar, 
ind a clove of garlick among 'the Her be, and beit them 
== it; ſerve chem up in a diſh with ſippet: in he bottom 
of it, 
This po:taze is very nouriſhing, and exct let good 


againſt 4 Con famption. 


eee wy 


411 


n 
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To baks Snails. 
Being bond and ſcowred,, ſeaſon them with nut me g, 


pper, and ſalt, put them into a pie with ſome marrow. 

arge mace, a raw chicken cut in pieces, ſome little bits of 
laid and bacon, the bones out, ſweer herbs chopped, ſlic 
lemon, or orange and butter; being full, cloſe it up and 


bake it, and liquor it wich butter 0 wine. 

To bake Frogs. 
being fleyed take the binde legs, cut off the fret, and 
ſeaſon 1 with * and ſalt, por them in 1 
pie with ſome ſweet chopped mall, large mace 
flic't lemon, — grapes, ot barberries, preces c 
skirrets, ar:ichocks, potatoes, or perſnipe, and marrow; 


cloſe it up and bake it, being baked liquor it with butter, 
and juyce of orange, or grape very. 


Ent: 


ae * lugar on - >, and trim tat diſh fides. 


ic lacg a cleen pipkin with fair bojlingwacer, mae it pretty 


Tue Art 22 ar 57 — "> 
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| Section. : 20. 


To make 75 manner * Porz apes 2 | 
: No? es! Bih-Daz. af 4 — 


I 25 Frag Bale Pirrage, 
pdt it in boiling 


| 5 mace, cream, 


thick, then ſerve it ii 


rg et. 


Boil it in fair witer, almoſt boild, put 
to it ome fad, or d geeks eggs.” * 


To make Grael Pattage the beſt way for fervis | 
Pick your oatmeal, and boil ix whole on a ſtewing fi. e; 
beiog tender boild, firain it throogh a firainer, then put 


th ck of the firain:d oatmeal, and put to it ſame — 
raiſias of the (nn well waſhed, ſoqe large mace, ſalt, ard 
a little bundle of ſweer herbs, with x liitle ;oſe.water 
an} ſaffron; ſet ĩt a f on a fire of charcoal, boil it 

with ſugar ti:l the fruit be well allam'd, then put to it bi- 

ter and the yolks of three or four eggs rained. 

Otberwayes. | 

Soc herbs and ca:meal chopped, put (bem i-tg boil- 
FE z ing 


420 Tube Accompliſted COOK ©: or, | 
jag li not ins piokin, pot, or ckiller, with fome ſalt and 
belag belle pat to it butter. ; = | ; 
; \ Othermajtr.; = 
With a bundle of fweet berbs and oatmeal chopped; 
ſome onions and (alt, ſeaſoned as b:fare with butter. 


- 


To wake Farwenty. = 
Take wheat and wet it, then beat it in a ſack with a 
vriſh- beetle, being finely bulled and cleanſed from the duſt 
and halls; boil it over night, and Ter it ſoak on a ſoft fire 
all nighe; then next morging uke as och as will ſerve 
the turn, put it in a pipkin, pan ot: killet, and put it a boil- 


ing in cream or milk, wich mace, ſalt, whale cin 
aner yolk of ue mene eve tina ek 
ſcomred dilb, ſcrape on ſugar, and biin Ihe U. 


| To make Rice Pottage. Sg 
Pick the rice and duſt it clean, then waſh ie, and boil it 
in Water ot milk, being boild down, put to it ſome cream, 
large mace, whole cinamon, ſalt, aud fogar, boil it on a 
ſoft ſtewing fire, and ſerve it in u fait deep diſh, or 1 
ſtanding ſilvet piece. 


Otherwayes. 


Boild rite firzined with alnond milk, and ſeaſoned u5 
the former. 


Ai Portage. 
Bail whole oatmeal, being cleanly picked, boil it io 8 
ipkin or pot, but firſt let the water boil ; being well 
and tender, fat in milk or cream, with falt and freſh 
butter, &s, : 4 


Ellick 


— 


IL 
— 
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E liickſander Pattage. 


Chop ellickſandeis and oatmeal together, being picked 
J* | and waſhed, then ſer on a pipkin with fair water, and when 
it boils put in your herbs, oatme il, und ſalt, boil it on a 
ſoft fire, and mak: it not too thick, being almoſt boi .d put 
in ſome butter. | 


| | Peaſe Pettage. 

Take green peaſe being ſhelled and cleanſed, put them 
into a p Pkin of fair boiling water; when they be boild - 
and tender, take and ftrain ſome of them, and chicken the 
reft, put to them a bundle of ſweet herbs, or ſw:er berbs 
chopped, ſalt, and bu ter; being through boild diſh them, 
and ſerve them in a deep clean diſn wich ſalt and ſippets 
about them. 1 


il it Otherwa)es.'! 


pop Put them into 2 pipkin or skillet of boiling milk or 


cream, put to them two or three ſprigs of mint, and ſal: , 
being fine and tender boild, thick (hem with a little milk 
and flour, | | 

| Dry or old Peaſe Pottage. 
E T. ke the choiceſt peaſe, (that ſome call ſ:ed. way peaſc) 
co nmonly t ey be a | tele worn eaten, (thoſe are the b & 
boiling peiſe) pick and waſh them, aid put them in boiling 
liquor in a pot cr pipkin ; beiog tender boild, take c ut 
ſom: of them, ſtrain them, and ſer em by for your uſe ; 
then ſe:ſon the reſt wi h ſalt, a bundle of mint, and butter, 
kt chem ſtew leaſ ere y, acd put to then ſome pepe. 


Ff3' Fran 


Strain Peaſe Pottage, 


Take the former firained peaſe pottage, put to them 
file; large mice bund vt᷑ ſweet ber, and ſome pickled 
deep di ſh clean [comet with thin ſlices of bread in the 
bo. tom, and grated manthet to gurniſh it. | 

An excellent ftewed Broth for Fiſb · Day.. 

Set a boiling ſome Fair water in a pipkin, then ſtrain 
ſome oatmeal and put to it, with large mace, whole cine- 
mon, ſalt, bundle of ſweet herbs, ſome ſtrained and whole 
Prunes,and fome raiſins of the ſun; being well ſlewed on 
8 ſoft fire, and pretty thick, put in ſome clarec wine and 


ſugar, ſerve it in a clean ſcomed deep diſh or ſtanding, 
p e. e, and ſcrape on ſugar. 


Onion Portage. 


Fry good ftore of ſlic't onions, then have a pipkin of 
b-iliog liquor over the fire, when the liquor boils put in 
the fryed onions, butter ind all, wich pepper and ſalt; be- 
ing well ſtewed together, ſerve it on ſops of French bre. d 
or pine-molet, | 


Aland Pottage. 


Take a pound of almond paſte, and Rain it with ſome 
new milk; then have i portle of cream boiliog in a pip- 
kin or skillet, put in he mik and almonds with ſome mace, 
ſalt, and ſugar; ſerve it in a clean diſni on ſippets of French 
bread, and ſc: ape on ſuger. FR 

Otrberweyes, | 
Strain chem with fair water, aid Gor! them with mace, 
ſa'r, and ſugar, (or rone) add two or thre: yo!ks of eggs 
cuiclycd,or ſ. firop , and ſerve it as before, 
. 4 & Almond 


-— HW 
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—— Candle. 
Strain half a pound of aſmtonds being blanehbed and ſtam · 
pad, train them with a pint . — ale, then boil it wi h 


fee of fine manchet, lar ge ar; bring almoſt 
boild put in thiee or four 1— — 2 a * 


Oatmeal Candice. 


Boil ale, ſcum it, and put in ſtrulaed oatmeal, mace, ſu- 
gar, and ſliced bread, boil it well, and put ia iwo or three 
ſpoonfuls of (ack, white-wing or claset. 


Egg Candle. 


Boil ale or beer, ſcum it, and put to it two or tht. e blades 
of large mice, ſom: fliced manche: and ſugar ; chen'Yic 
ſolve four or five yolks of eggs. wich ſume ſack, claret,or 
white. wihe, and put it into the reſt wich a li tle graced ant - 
meg; give it a walm and ſerve ic, 3 


Sugar, or Honvy- Jopr. 


Boil beer or ale, ſcum it. and any 5 it flices of ſige man- 
cher, large mace, ſugat, ot honey, Some. imat dfn, and 
boil all well together. 03 wed 

To wake an Alebary. 


Boil beer or ale, ſcum it, and put in fom: mice, * 
bottom of a manchet,boil it well ih pac. in. __ — 


Battered Nee. 


Take beer or ale and boi it, then ſcum * 
ſore liq ioras and ann iſce ds, boil them well tagetk m—_ 
have in a clean flaggon or quart pot ſome N _ 
well b:aten with ſome of the foreſaid keery:ndloms g . d 
butter; rain your butier d beer, put it ãn the mae e 


3 
- 


bre w it wi h tbe butter au egg +:- \ 


1 9s. 
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Butrered Beer or Ale therwajes. 


Boil beer or ale and ſcum it, then have fix eggt, whites 

and all, and beat them in a fl:ggon or quart por with the 
ſh. ll. ſome butter, ſugar, and nutmeg, put them together, 
and being well brewed, drink it when you go to bed. 


' . Dthernajes, 


Take three pints of beer or ale, put five yolks of eg:s to 
it, ſtrain them together, and ſet it in a pewter pot to the 
fire, put to it half a pound of ſugar,a peaniworth of bea: 
en nutmeg, as much beaten cioves, half an ounce of beaten 
ginger, and bread it. | | 


Panado's. 
Boil fair water in 1 killer, put to it grated b ead or 
cakes, good fore of currans, mace, and whole cinamon ; 
being almoſt boild and indifferent thick, put in ſome ſack 
or whice wine, iqgar. and ſome tained yolks of . 
' Otherwayes wi h flic't brezd, water, currans, and mace, 
and being well boild, put to it fome ſugar, white · wine and 
bu: ter. * 


To wake « Componnd Poſfet of Sack, Claret, White Wine, 
„A, Beer, e face of Oranges, &c. 


-- Take twenty yolks of eggs with a little cream, firain 
them,and (et them by; then have a clean ſcowred killer, 
and put into it « pottle of good ſweet cream, and a good 
quantity of whole cinamon, ſet it a boiling on a ſoft chat 
coal fire,and ſtir ĩt continually ; the cream having a 200d 
taſte of the cinamen, put it) the irained eggs and cream 
into your'skiller,ftir them toge her, and give them a walm; 
then hae ſome ſack ina deep baſ-n or poſſet pot, good 
Nore of fine ſugar, and ſome flic:d nutmeg; the ſick and 
— ' ©» 4 44 8 IM mw - ſeg r 
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ſugar being warm, take out the cinamon, and p:ur your 
and cream veiy high into ih: baſon, that it may ſpat- 
ret in it, then uo on loaf ſug aer. 


Te make « Peſſet fowple. 


+ Bell your milk in a clean ſcowred skillet, and when it 


boils take it off, and warm in the pot, bowl, or baſon, 
fone ſack, clarer, beer, ale, or juyce of orange; pour ir 
into the crink, but let not your milk be too hot, for it will 


make the curd hard, then ſugar it. 


Otherwayes. ; * 

Beat 2 good quantity of ſorrel, and rain it with any 
of the foreſzid liquors, or ſimply of it ſelf then boil ſome 
milk in a clean ſcow ed akillet being boild, take it off and 
let it cool, then put it to your drink, but not too hot, for 
it will make the curd cuff, | 


Poſſets of Herbs otherwayes. 

Take a fair ſcowred skillet, put in ſome milk into it, 
and ſome ioſemay, the roſematy being well bord in it, 
take it ont and have ſo us ale or beer in a pot, put to it the 
milk and ſugar, (or none). 

Thus of tyme, cardus, cammomile, mint, or mar igo!d 
fl) wett. 


To make French Puffs, 


Take ſpinage, tyme, pitſl. y, end ve, {:vory, ard marj>- 
ram, chop or mince them ſmall; then have twenty eggs 
beaten wi h the herbs, that the eggs may be gieen, ſome 
nutmeg, ginger, cina non, and ſalt; then cut « lemon in 
l ces, and dip ic in batter, f:y it, and put a ſpoooful on 
every ſlice cf lemon, fry i: finzly in cl»ified butter, and 
dei-g fried, ftrow on ſa. x, 03 clar:t, and ſugir. 
| | Seops 
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Spops er butter'd Meats of Spinaye. 


Take fine young inage, pick and waſh it cle:n; then 
have a skillet or * fair liquor on the fire, and when ĩt 
boile, put in the ſpinige, g ve it a walm or two, and take it 
ont into a cul lender, let it drain, then mince it ſmall, and 
part ix in pipkio with ſome mac 't dates, butter, white wine, 

ten cinamom, ſalt, ſugat, and ſome boild currans, tew 
them well and diſu them on ſippets fine ly carved, 
and about it hard eggs in halves or quarters, not too ha;d 
doild, and ſera pe on ſugar. 


" Soops of (arrets. 


Being boild,cleanſ:,ftamp,and ſca ſon them in all points 
as before; thus alſo potatoes, $kirrers, parſhips, turnips, 
Virginia artichocks, onions, or beers, ot fiy any of the 
foreſaid roots being boild and cleanſed, or peeled, and 
floured,and ſerve them with beaten butter and ſugar, 


Soops of Artichecks, Poutatees, Sherrets, or Parſnips, 


Being boild and cleanſed, put to them yolks of hard eggs, 
da: es, mace, cinimon, butter, ſugat, white. wine, ſalt, ſi ct 
lemon, grapes, gooſeber iies, or barberries, ſtew them to- 
gether whole, and being finely flewed, \:rve them on 
carved ſippets in a clean ſcowred diſh, and run it over with 
beaten buttet and ſcrped ſugar, 


To butter Onions. 


B. ing peeled, put them into boil ng liquor, and when 
they ere boilq, d ain them in a cullender, and but er them 
whole wi:b ſome boild cum ans, bu ter, ſugar, and beaten 
cio mon, {:rve them on fine ſippeu, ſccap: on ſu gar, and 
ran them orer u. ta be ten butt: t. 


tiber · 


Roaſt or bail them, then (i:gin hem wich ger 300 | 
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| Otherwgger. | ** 5 
Take apples and onions; mince the onions ard ſlice the 
apples, put them in « pot, but more apples than onions, ind 
buke them wich houſhold bread, cloſer p the rd: with paſte 
or paper ; when du uſe them, butter them with butter, ſa · 
gu, and boild curtana, ſerve chem on fippets, and ſcrape. 
on ſagar and cinamon. | 9 | 


Battered Iparagiu. 


Tak: two hundred of ſparagus, ſcrape the roots clean, 
and waſh th m, then take the heads of an hundred and lay: 
them even, binde them bard np ivto a bundle, and ſo like- 
w ſe of the other hundied; then have a large skiller of 
fair wacer, when it boils put them in, and boil them up 
quick with ſome falt, being boild drain them, and ſerve 
them with beaten butter and ſalt about the diſh, or bu ter 
and vinegar, 


— — — 


Battered {lliflowers. 


Have u $killet of fait water, and when it boils put in 
the whole tops of the colliflowets, the root b:iag cut 
away, put ſome ſalt to ity and being ſine and render boild 
diſh it hole in a diſh, with carved ſippets round about it, 
and ſerve it wi.h beaten butter and water, or juyce of 
orance and lemon. 

OtherwaJes. 


Put ttem into boiling milk, boil then tender, and put 
to them a little mace and (alt; being finely boild,ſerve the 
on carved hppers, the yolk of an egg or two, ſome boild 
raifins of (be ſun, beaten bu. ter, and ſugar. | 


To butter Qvinces. 


and 


„ HAH 
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ciuamon, put ſome butter to them, warm them together, 
and (rye them on fine carved fippets. = | 


To batter Rice. 

Pick the rice and ſift ie, and when the liquor boils put 

it in ad fcum it, boil it not too mucÞ,then drain it, butter 

it, and ſerve it on fine carved ſippeti, and ſcraping ſagar 

only, or ſapar and cinamon. | | | 

Batter wheat and French barley as you do rice, but hall 

your wheat and barley, wet the wheat and beat it in a ſack 

with a waſb-betile, fan it, and being clean hnlied, boil ic 
all nizhe on a ſoft fire very tener. 


Te butter Gourd:, Pumpion, C ucumberi, or Mu mel lou. 


Cut them into pieces, ind pare and cleanſe them; then 
have a boiling pan of water, and when it boils p:t in the 
pumpeons, cc. wich ſome ſalt, teing boild drain them well 
from the water, butter them, and ſerve them on 6ppets 


with pepper. | 
Otherwayes, © 
Bake them in an oven, and take out the feed at the top, 
fill them with onions, ſlic't apples, huttet, and ſalt, butter 
them, and ſecve them on ſippets. | 


Otherwayes. 

Fry them in fl ces being cl: anſed and peeled, ei her flou · 
red or in batter, being fried,ſerve them with beaten but · 
tet and vinegar, or beatea batter and juyce of orange, ot 
butter beatzn with s little water, and Ieiveꝗ in a clean diſh 
with fried paiſl. y, ellickſande is. apples, flic'c onlons fried, 
o: ſx: er herds. 


To make tattered Loaver. © 


Ser ſon a pet · le of flour with cloves, mrey, and pepper, 


half 2 p:und of ſweet butter melted, and half 1 te 
| ale- 


\ 
——_— 


The An and Myſtery of Cookery. 429 


— — — — — 


— 


r 


ale-yeaft or barm, mixed with warm milk from the cow, 
and three or four eggs to temper altogether, make it as 
ſoft as manchet paſte, and umłe it up into little manchets 
as big as an egg, ent and pri and put chem on pa- 
i per, bake them like mancb:t-withthe oven open, they will 
T. ank un hours baking; being biked melt in a great diſto a 
1 pound of ſweet duleer and Tot roſe· water in it, uw your 
loaves, and pare away the cruſlx,, then ſlit them in thiee 
roaſts, and put themin the melted batter, turn them over 
and over in the butter; then take a warm diſh, and put in 
the bottom pieces, and ftrow on ſugar in a good thick- 
neſs,then put ia che middle pics and ſugar likewiſe 
then ſet on the tops and ſcrape on _ and ſerve five or 
fx in a diſh. If you be not teidy e ſend them in, ſet them 
a in the oven again, and cover them with a paper tg keep 
- 150 bell Frexch Baus Le 


Firſt take a1 the tops of the codi and ibe firines, 
then have a pan or skillet of fair edge, the fire, 
when ĩt boils put them in with ſomę ſolt, and boiltherk up 
ick; being bend ſerve them wr beaten burtei in # fag 
ſcowred difh, and falt about je. 1 
| To boil Garden raus. 


Being ſhelled and cleanſed,” put them into boiling I- 
uor with ſome ſalt, boil them up quick, and being build, 
ain away the liquor and butter them, diſh them ins difh 
= _ and ſerve them with pepper anct ſalt on the 
e. | 

Thos alſo green peafe, baff:rs, broom. buds, or any 
kinde of pulle, iy | 


% 
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The be ex Way for the Drofin 
_ 2 Fg. 
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en way. 


ry Keck fix eizhe, vr en qans more qr leſs; beat 
together in g diſh, * fair to them eh: a 


ſome butter s meſting in 2 feying-pan,; nd fry it more or 
ov 0 v dn only pn one ſide or 


* may erer green with j juyce of ſ pinage 

and ſorre i bez ae egg ſerve it with green ſauce, 

a little vioeg:r 2nd fogar ho1ld together, and ſerved up in 
a diſh with che omlet. 


The ſecond way 


| Saha nookee cos, cod put to them ſome grated white 
bead. finely ſ:urſed, parſley minced very ſmall, ſom: fagar 
beaten fine, and fry it well on both ſides. 


Tue third way. 


Fcy toafts of mancher, and put the eggs to them being 
beaten and ſeaſoned with ſalt, ard f;me fryed ; pour the 
but ter and fryed pirſley over ail, "TY 


il 


«a oy 


0 


On. —{ﬀﬀﬀ_ _ ——— 
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The forth vy. 


T. le three or four pi them in round ſlicer,and 
ſry them with a quarter'pf's D of hattür, when che 
apples are fryed, pour on them ſix or ſeven eggs beaten 
with a little (alt, and being findlyf:ied diſh it on a plate: 


_a or _ end Keyw on — 


| The U way. WITS 
Mix with the com pine- Kernels, currans, ind pieces of 
preſerved lemons, being fried: coul it up like x pudding, 


and ſprinkls it with roſe-water, K aer 


on fine ſugar. LEE M1 ee? 
The fixth wg) 
Beat th: and 88 1 little cream, a little 
grated F Fe has or * 
ted very ſmatt, E foriner, SS. 


1 a 
from u work 2385 ear 
14 put in ſome ſeven or eig beiten eggt wi 


alt, fry them, and ſerve. them with ſome gra pe regs 


a, eighth way. 
With minced bacon among the eggs fiied and bcaten 
together, or with thin flices of inter laided bacop, a2d 
ns flices of bread. © 


The "_ way. 
Made with eggs and a little cream. 


The tenth may , . 
Minee herbs ſmull, as tertics, buglofz, or burridge, ſcr- 
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rel, and mallows, put curtans to them ſalt, & © nutmeg,beat 
all theſe amonght the herbs, and fry them with ſweet but- 
tet, andſerve it with cingmon and. ſugat, or fried parſley 
r ; put the eggs to it © the Pan. 


'Midce tome pacill Theo 2 aa picks 
ince ſome parſl:y very rt ud hae 

ed, beat it amongſt the ſl fry it, Or fry the paiſley 
Seng 1 cut, beat the. egg and pour in on. 


1822 The ab way "a 

Mince lecks very (mall, eat 3 * the b — 

fome ſalt, and fry them. 5 2 

un 
dive th Thi hy end irs b 
; Tide cn ive that is ve tes cut i dyfiy! it wich 

du meg, — put 8. it, or boil Ie A pg fried, a and 
* ie wiel ſughr., | 


The Juwrtienth 4, 
"Slice @ very thin, beat it with e and . a lil 
ee * 


; , The Bfectnih way. 

Fake fix or eight eggs, beat them with ſale, 156 make 
a ſtuffing with ſome ne currans, (we x herbe, 
Tome minced freſh fiſh, cr ſome of the milts of cg 
Have been fried or boiled 18 good liquor, ind ſome muſh- 
rooms balf boild and ſlic't; ; mingle' altogether with ſome 
yolks or whi:es of egg: raw; and fill up great cucumbers 
therewith being cored, fill them up with the foreſaid far- 
fig, pare them, ind bike them in a «ith; or &:w them be- 
tween two deep baſons or deep dilbes ; put ſome butter to 
them, ſome ficong broth of fiſb, or fair water, ſom: ver- 


j:ycz 


The Art and Myſtery of Cookery. 
juyce or vinegar, aad ſome grated nutmeg. and ſei ve them 
ar on a diſh with ſippets. 1 


ey The ſixteenth way, according to the T wr kiſs mode, 


Take the fi:ſh of a hinder part of a hare, or apy other 
veniſon, & mince it ſmall wich a little fat b. con, ſome piſta- 
ches or pine-apple-kernels, almonds, Spaniſh or h-zle nuts 
y | peeled, Spaniſh cheſnuts or French cheſnuts ronſted and 
peeled, or ſome cruſts of bread cut in Mlices, and toaſted 
like noto cheſnuts; ſeaſon this minced tuft with ſalt, ſpices] 
„ | and ſome ſweet herbs; if the fleſh be raw, add thereunto 
4 | butter and marrow, or good ſweet ſnce minced ſmall ind 
» | meltedin a skillet, pour it into the ſ:aſoned meat that is 
minced; and fry it ; then melt ſome bu: ter in a skille: on 
pan, and make an omlet thereof; when it is half f:i:d; put 
h to the minced meat. and take the omle t out of the fryiag- 
u | pan with a skimmer, break it not, and put it in a diſh that 
the minced meat may appear uppermoſt, put ſome privy 
on the minced meat, and ſome grated nutmeg, ſtick ſome 
ſippzts of f:ied manchet on it, and ſlicesof lemon. Roxft: 
ment is the beſt for this pu pole. | 


The ſeventeenth way. 


Take the kidneys of a loin of veal after it hath been well 
roꝛſted, mince it tige her with irs-far; and ſeaſon it with 
{ilt, ſpices, and ſome tyme or other ſw. et herb, adi there< 
unto ſome fried biead ſome boild muſhrooms, oi fome pi- 
aches, make an omlet and b. ing half fried, put the mins 
eed meat on it. 

Fry them well together, and ſerve it up with ſome $'4-" 
ted nutmeg and ſugar. ft; 


The eighteenth way. 


T:ke a carp 01 ſome 0;h;r fiſh, bone it very weil, ad q 
EG 8 8 aft 
” * 
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rel, and mallows, put curtans to them, ſalt, & nutmeg, beat 
all theſe amongſt the herbs, and fry them with ſweet but 
ter, andſerve ic with cingmon and ſugat, of fiied parfley 
only; put the eggs to it in the pan. 


Wince f f r ad fi pick: 
ince ſome parſl:y very ſe i tt and fine pitk- 
ed, beat it amonght the egg, ind fry ic, Or fry the paiſley 
being groſly cut, beat the eggs, and pour it on. 
23 be:: > 19 12 7 MH * 
* IH Tie twelfth way, 4 . 0 
„ Mince Jecks very ſmall, eat them with the eggs and 
ſome ſalt, and fry them. 13 20:9 a 
ne 
e The eee 
Tie endive that is e e 


. 
4 


df ir wich 


ut 
burmeg, and put the ep if it, or boil it being ſrigd, ao 


ſerve it witli ſugr. 


TED POR © IIS 
Flice chi g vety thin, beat ĩt with the e anda little 
fale, then melt ſome butter in the pay, and fiyit. 


F The fifteenth way: 41 
Take fix or eight cg2s, beat them with ſalt, and make 
a ſtuffing wich ſome pine- kernels, currang, ſwe x berds, 
ſome tninced freſh fiſh, cr ſome of the milts of carps 
hive' been fried or boiled in good liquor, and ſore müſh- 
rooms balf boild and ſlic't; mingle altogether with ſome 
yolks or whi:es of eggs raw; and fill up great cucumbers 
therewith being cored, fill them up with the foreſaid far · 
fi1g, pare them, ind bike them in x difb, or t:w them be- 
tween two deep baſons or deep diſhes; put ſome butter to 


them, ſome ficoag broth of fiſh, or fair water, _ ver- 


* 
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juyce or vinegar, aad ſome grated nutmeg,and ſeive them 
ut - on a diſh with (ippets. 


ey The ſixteenth way, according to the T. wr kiſp mode, 


Take the fle ſh of a hinder part of a hare, or any other 
veniſon, & mince it ſmall wich a little fat b. con, ſome piſta- 
k- ches or pine-apple-kernels, almonds, Spaniſh or h-zle nuts 
ey | peeled, Spaniſh cheſnuts or French cheſnuts roafied and 
peeled, or ſome cruſts of bread cut in flices, and toaſted 
like unto cheſnuts; ſeaſon this minced ſtuff with ſalt, ſpices? 
„ | and ſome ſweet herbs; if the fleſh be raw, add thereunto 
id | butter and marrow, or good ſweet ſuet minced ſmall and 
melted in a skillet, pour it into the ſ:aſoned meat that is: 
minced; and fry it; then melt ſome bu: ter in a skille: on 
pan, and make an omlet thereof; when it is half f:i:d; put 
h | tothe minced meat. and take the omlet out of the frying- 
fl | pan with a skimmer;, break it not, and put it in a diſh that 
the minced meat may appear uppermoſt, put ſome pravy 
on the minced meat, and ſome grated nutmeg, Rick ſome 
ſippzts of f:ied manchet on it, and ſlices of lemon. Rot: 
e ment is the beſt for this pu poſe. | 


The ſeventeenth way. | 


Take the kidneys of a loin of veal afterit hath been well 
6 | roafied; mince it together with its fat, and ſeaſon it with 
„ .lt, ſpices,ang ſome tyme or other ſw. et herb;,ad1 there- 
it unto ſome fried biead ſome boiid muſhrooms, ot ſome pi- 
- | ftaches; make an omlet,and b. ing half fried, put the mins 
e |} eedmeatcnit. 
s Fry them well together, and ſerve it up with ſome gz 4 
ted nutmeg and ſugar. 6+ 


L The eighteenth way. 
2 T. ke a carp 01 ſome 0;b;r fiſh, bone it very weil, and 
1 88 14t -.5 


* * 
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add to it ſome miles of cxrps, ſeaſon them with peppet and 
ſalt, cr with other ſpices;add ſome muſhrooms, nd mince: 
them al:ogether, put to them ſome apple-kernels, ſome 
currans, and preierved lemons in pieces ſhred very ſmall , 
fry chem in a frying pan or tart-pan, with (ome buttet, and 
being fried make an omlet. Being half ſtied, put the fried: 
fiſh on it, and diſh them on a plate, roul it ound, cut it at 
both ends. and ſpread them abroad, grate Tome ſugar on it, 
and ſprinkle on roſe water. 


The nineteenth way. 


Mince all kinde of ſweet herbs, and the yolks of hard 
eggs together, ſome currant, and ſome muſh. rooms half 
boils, being all minced cover theta over, fry them as the 
former, and firow ſugar and cinamoa on is. 


The twentieth way: 


Take young and tender ſparagus, break or cut them in 
ſmall pieces, and half fry them brown in butter, put into 
them eggs beaten with ſalt, and thus make your omlet. 

Or boil them in water and ſalt, theo fry them in ſweet 
butter, put the eggs to them, and make an omlet, diſh it, and 
put a drop or two of vinegar or ver juyce on it. 

Sometimes take muſhrooms, being tewed mełke an om- 
let, and ſprinkle it with the broth of the muſhi. rooms, and 
grated nutmeg. | 


The one and twentieth way. 


Slice ſome apples and onions, fry them, but not too 
much, and beat ſome fix or eight eggs with ſome ſalt, put 
them to the apples and oniont, and make an omict, being 
fried, make ſauce with vinegar or grape-verjuyce, butter, 
ſugar, and muſtard, 0 f mw 


T6 
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To dreſs hard Egg: divers mayer. 


The firſt way. 


Pat ſome butter into a diſh, wich ſome vinegar or ver- 
juyce, and ſal:; the butter being me lte d, put in to or ch. ce 
yolks of hard eggs, diſſol ve them in the butter and ver juice 
for the ſauce; then have hard eggs, part them in halves 
or quarters, lay them in the ſꝛuce, and crate ſome nutmeg 
over them, or the eruſt of white-b:ead. 


T be ſecond way. 


| Fry ſome patſley, ſome minced lecks,and young oniony; * 
when you have fried chem pour them into a d ſh, ſeaſon 
them with ſale and pepper, and put to them hatd eggs cut 
ia halves, put ſome muſtard to them, and d ſh the eggs, mix 
the ſauce well together, and pour it hot on the egg. 


The third way. 


The eggs being boild hard, cut them in two, or fry them 
in bat:er with flour and milk or wine; being fied, put 
them in a diſh, put co them ſilt, vinegar, and juyce of le- 
mon, make a ſweet ſauce for it with ſome ſogar, juyce cf 
lemon, and beaten cinimon. : 


T be fourth way. ' 


Cut bard egg: in twain, and ſeaſon them with a white 
ſauce made in a frying: pin with the yolks of iaw egps, ver- 
juyce, and white. wine difloly: d together, and ſome ſalt, a 
few ſpices, and ſome ſweet herbs, and pour this ſance over 
the eggs. | | 
a The fifth way in the Portugal faſhion. 1 

Fry (ome perſley ſmall minced, ſome onions or le: xc in 
freſh butter, being half fried, put into them hatd eggs 
cut into round, a handful of muſhroomt well pick: a, 
W 


— 
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waſhed and ſlic t, and ſalt, fry all together, and being al- 
moſt fi ied, put ſome vinegar to them, diſh them, and grate 
nutmeg on them, fippet them, and on the ſippets ſlic t le- 
mons. 


The fixth way: 


| Take ſweet h:rbs, 28 pu. ſlain, lettice, butrage, ſorrel, 
parſley, chervel, and tyme, being well picked and waſhed 
mince then very ſmall, and ſeaſon them with cloves, pep- 
per, ſalt, minced muſbrooms, and ſome giated cheeſe, put 
them to ſome'grated nu meg. cruſſs of manchet, forecur- 
rant, pire kernels, and yolks of hard eggs in quarters, 
mingle altogether. fill the whites, and ſiew them in a diſh, 
row over the ſtuff being f i:d wich ſome butter, pour the 
fried farce over the whites being diſhed, and grate ſome 
nutmeg, and crufts of manchet. k 
Or fry ſoriel, and put it over the eggs. 


To butter a Diſs of Eggs. 


Take twenty eggs more or leſs, whites and yolks as you 
pleaſe, break them into a ſilver diſh, with ſome ſale, and 
ſet them on a quick charcoal fire, ftir them with a filver 
ſpoon, and being finely battered put to them the juyce of 
turee or four oranges, ſugar, grated nut neg, and ſome- 
times þ:aten cinamon - being thus drelt,firain them at the 
fiſt, or afcerward being buttered. * 


To make a Buck of Eggs. 


Take a good big difh, lay a lay of flices of cheeſe be: 
tween two layes of toiſted cheat bread, put on them ſome 
clear mutton broth, green or diy peaſe broth, or any other 
clear po;tage that is ſ. aſoned with butter and ſalt caſt on 
ſome chopped paiſley groſly minced, and upon that ſome 
poached eggs. | | "7. 

| Or 
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Or dreſs this diſh whole or in pieces, lay between ſome 
ie caps milts fried, boild, or ſtewed, as you do oyſters, tew.. 
e- | ed 48d fried gudgeont, ſnelts, or oyfters, ſome fried and 

ſtewed capers, muſhrooms, and ſuch like j inkets. 

Sometimes you may uſe currans,boild or ſlewed prunes, 
and put tothe foreſaid mixture, with ſom: whole cloves, 
nutmegs, mace, ginger, ſome white. wine, verjuyce, or 
g cen (auc:,ſome gratzd nutmeg over all, and ſome carved 
lemon, 


* 
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Egg: in Mn ſoine. 


Break them in a diſh upon ſome bu ter and oyl,melted 
or cold & ow on them a little ſalt, and ſet h:m on a cha- 
fing-diſh,of coa's, make not the yolks too hard, and in the 
doing cover them, and mike a ſauce for them of an onion 
cut into round ſlices, and fried in ſweet oyl or butter, then 
put to them ye; j yce, grated nummeg, a little ſalt, and ſo 
ſerve them. 7 


Ju Eggs in Moon-ſhine otherwayes. 


df Take eh: b-ft oyl you can get, and ſ tir over the fi.e on 

ol F + filvec diſh, bein: very hot, break in the e+gs, and befare 

of} the yolks of the eggs do become very hard, rake them up 

& | and diſh them io à cle an diſh; then mike the ſauce of 

I | fried onions in round ſlices, fried in oyl or ſweet butter, 
ſalt, and ſome grated nutme g. 


| Otherwayes. 


* Make 2 ſi:rup of roſe · water, ſugar, ſa. k, or whi:ewine, 
'© make it in a diſh and break the y-1ks ot the eggr as whole 
I} as you can, put them in the boiliog ſi. rup with ſome am- 
f bergreece, turn them and keep them ore from the oth r, 
mak: them hard, and ſc: ve them in a little diſh with ſugar 
a:dcina.ncn,.. 1 
Gg3. 1b 7- 
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Otherwayes: 


" T:keaquarter of a pound of gocd freſh butter, bilm 
it on the bottom of a fine clean diſh,then break ſome eighe 
or ten eggs upon it, ſprinkle them with a little ſalt, and 
ſet them on a ſoft fire till the whites ad yolks be pietty 
clear and ſtiff but not too bard, ſerve them hot, and pur 
on them the juyce of oranges and lemons. 

Or before you break them put to the butter ſprigs of 
roſemary, juyce of orange, and ſugar ; being baked on the 
embers, ſerve them with ſugat and beaten cinamon, and in 
Place of orange, ver jnyce: 


Eggs otherwaes. 


Fry them whole in claiified butter with ſprigFof roſ-- 
mary under, fry them not too hard, and ferve them wi h 
fried pa.ſley on them, vinegar, butter, and pepper. 


To dreſs Eggs in the Spaniſb Faſbion, called, wives me quidos. 


Take twenty eggs freſh and new, and ft:gin them with 
a quarter of a pint of ſack, claret,or white-wine, a quar- 
tern of ſugar, ſome grated nutmeg, and ſalt, beat them 
together with. the j yce of an orange, and pat to them a 
little musk, (or none) ſet them over the fire and ſlir then 
continually till they be a little thick, (but not too much) 
ſerve them wi h ſcraping ſug r being put in a clean warm 
diſh, on fine toaſts of mancher ſoaked in juyce of orange 
and ſuęsr, ot in claret, ſugat, or wh te- wine, and ſhꝛke the 
eggs with orange com fits, or mus kedines red and white. 


To areſs E £91 in the Portugal faſtien. 

Strain the yolks cf twenty eggs, avd bear them very 
well in a diſh, put to them ſome musk and roſe water, made 
ol ſiae ſugat, boild thick in a clan killer, put in the eges, 

and 


on 1 
—— 
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and Rew then on a ſoft fire; being hnely ſtewed, diſk 
them on a French plate in a elean diſn, ſcrape on ſugar, and 
crim the diſh wich your finger, 


Otherwayes. 5 

Take twenty yolks of eggs, or as many whites, put 
them ſeverally into two diſhzs, take out the cocks tread, 
and beat them ſeverally the ſpace of an hour; then have a 
firrup made in two ſeveral skillets, with half a pound a 
piece of double refined ſugir, and a little musk and am» 
bergreece bound up cloſe in a ſine rag, fer them a ſtewing 
on a ſoſt fire til they be enough on both ſides, then diſh 
them on a ſilver plate, and ſh keth:m wi h preſerved pi- 
ſtaches, muskedins white and ed, ani green ctton ſlic't. 

Put into the whites the juyce of ſpinage to make then 
green. | 


To dreſs Eggs called in French, A la Hugenotte, or 
the Proteſtant way. . 
Break twenty eggs, beat them toge her, and put to then 
th: pure g avy of a leg of mu ton, cr the gravy of r alt 
beef, ſtir and beat th. m well together over a chafing. diſh 
of coals with a little ſalt, add to them al o juyce of olange 
and lemon, or grape vetjuyce: then put in ſome muſhiooms 
well boild and ſeaſoned. Obſe ve as ſoon 85 your eg are 
well mixed with the gravy and th: other in red: ents, then 


take them off from the ſite, keeping them covered a while, 


then ſerve them with ſore grated nutmegꝑ over then, 
Sometimes to make them the more pleaſing and tooth- 
ſome, ſtrom ſome powdered ambe greece, and fine loaf 
ſ.gar ſcraped into them, and ſo ſeive them. | 
To dreſs Eggs in faſhion of a Tanſie. 


> 


| Take twenty yolks of eggs, and (train them on fl ſu 


yes with abont halli a pint of g-avy, on fiſh d yes wi H 
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cream and milk, add ſalt, and four mackeroons ſmall gra. 
ted, as much bisker, ſome roſe-water, a little ſack or cla- 
ret, and a quarter of a pound of ſugar, put theſe things to 
them with a piece of butter as big as « walnut, and ſer 
them on a chafing. diſh wi h ſome preſerved citron or le- 
mon gra:ed,or cut into (mall pieces or little bits, and ſome 
pouaded piflaches; being well buttered diſh it on a pla e, 
and brown it wich a hot fire- ſhovel, ſtrow on fine ſugar, 
and tick it with preſerved lemon: peel in thin ſlices. 


Eggs and Almond. 


Take twenty eggs and ſtrain them with half a pound of 
almond paſte, and almoſt hilf a pict of ſack, ſugar, nut- 
meg, and roſe-water, ſet them on the fire, and when they 
be enough, dich them on a bot diſh withour toaſt, ſtic k 
them with blanched and ſlic't almones, and wafers, ſcrape 
on fine ſugar, and trim the diſh with your finger. 


To broil Eggs. 

Take an oven - peel, heat it red hot, and blow off the 
deſt, b:eak the eggs on it, and put them into a ho: oven, 
or brown them cn the top with a red hot fire ſhovel ; be- 
ing finely broild, put them into a clean diſh, with ſ-me 
gravy, a little grated nutmeg, and elder vin · gar; ot pep- 
per, vinegar, juyce of orange, and grated nutmeg on them, 


; To areſs poached Eggs. 
Take a dozen of new laid eggs, ana the meat of ſour cr. 
five partiidges, or ny roaſt poultrey, mince it as (mall as 
you can, and ſe ſon it wi h a few beaten cloves, mace, 
and nutmeg, put th. m into a ſilver diſh with a ladle full or 
wo of pure mution graiy, ng two or taree anchoves dif- 
ſolved then ſet it a ſtewing on ach:fing d;flrof coals ;- 
- :teing h If ſt- ved, as it bo ls put in the eggs one by one, 
ba. N 7 an 
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and ur you break them. put by mol of the whites, nd with - 


4 

a one end of your egg ſhell put in the yolks round in order 

to amongſt the meat, let them ſtew till the eggs be enough, 

ſet then put in a little grated nu meg, and the juice of a couple 

e- of oranges, put not in the ſ-eds, wipe the di ſn, and garniſh 

ne it with four or five whole onions boild and broild. 

e, Otherwa)es. 

r, The eggs being poached, put them in a diſh, ſtrow faſt 
on them, and grate on cheeſe which will give them a good 
reliſh. | 

of Otherwayes. ROY ROE 

t- Being poached and diſhed, ſtrow on them x little file, 

7 ſcrape on ſugar, and ſprinkle them with roſe. water, ver- 

K juyce, juyce of lemon, or orange, a little ci namon - wa: er, or 

＋ fine beaten cinimon. 


Otherwayes to poach Eggt. 
Take 2s many as you pleaſe, break them into a diſh and 
e put to them ſome ſweer butter being melted, ſome ſalt, 
„ ſugar, ard a little grated nutmeg, give them a cullet in the 
; diſh, CF Co 
e Otherwayes, 
— Porch them, ind pat green ſauce to them, let them ſtand 


a while pon the fi: e, then ſeaſon them with ſair, and a lit- 
tle grated ammeg. | 
Or make a ſauce with beaten butter, and jayce of grapes 
r mixt wich ipocraſs, pour it on the egg, and ſcr:pe on 
. | 


ſugar. 
OtherwaJer. \ 
Poach them ei her in witer, milk, wine, ſack, or clear 
ve juyce, and ſerve them with vinegar in ſaucers. A 
Or make broth for them, and ſerve them on fice carved 7 
ſippets, make (be broth wi.h waſhed curtans, large mate, 
, | fair } 
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fair water, butter, white wine and vinegir, juyce of 
orange, and whole cinzmon; — run — ovet 
with beaten butler, the ſlices of an orange, and fine fcra- 
ping (gar . | 

Or mak? fance with beaten almonds, rained with ver- 
juyce, ſugar beaten, butter, and large ice, boild and 
diſhed as the former. 

Or almond milk and ſugar. 


A grand ſarc't Diſh of Egg,. 

Take twenty hard eggs, being blanched, part them in 
halves long wzyes, take out the yolks and ſave the whites, 
mince the yolks,or ſtamp them amongſt ſome march-pane 
paſte, a lea ſweet herbs chopt ſmall, and mingled amongſt 
ſogar, ein: mon, and ſome cuitans well waſhe}, fill again 
the whites wich this farcing, and ſet them by. 

Then have cancied oranges or lemons, filled wich 
marchpane paſte, and ſugar, and ſet th:m by alſo, ; 

Then have the tops of boild ſparagus, mix them with a 
batrer mad: of flout, ſal:, end fair water,and ſer them by. 
Next bei d cheſauts and piſtaches, and ſet then by. 

Then have skirrets boild, p:eleJ, and laid in hitter. 

Iben have prawns boild and picked, and fer by in bat · 
ter al ſo. oyſters par boild and coc kl:s, eels cut in pieces 
be ng fleyed, and yolks of hard eggs: 

Next have green quodling ftuff, mixt with bisk:t bread 
and eggs, ſty them in hitle cakes, and ſet them by alſo, 

Then have artichocks and pot tes teady io fry in bat. 
ter, being boild and cleanſed alio. | 

Ihen have balls of parm ſan as big :$ a walnut, made up 
and dipped in battet, and ſomeb2l; cf almond raile. 

Th-ſe aforeſzid being finely fed in claiified butter, 
and muikchi:d, mix th:m in 2 great charger one zmongtt 
another, and mike à ſauce of lirain.d gra e ver * 
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wh'te wine, yolks of eggs, cream, beaten butter, cinamon, 
and ſugur, ſer them in an oven to wum: the ſauce being 
boild up, pour it over all, and ſet it ag un in the oven, ice it 
with fine ſugar, and ſo ſerve it. 


Otherwayes. 


Boil ten eggs hard, and part them in halves long ways, 
take out the yolks, mince them and put to them ſome ſweet 
berbs mined ſmall, ſome boild currans, ſalt, fugar, cinz» 
mon,the yolks of two or three raw eggs,and ſome almond 
paſte, (or none) mix altog ther, and fi | again the whites, 
then lay them in a diſh on ſome butter with the. yolks 
downwards, or in a patty-pan, bake them, and make ſauce 
of verjuyce and ſugar, ſtiaired with the yolk of an egg and 
cinamon, give it a walm, and put to it ſome beaten butter; 
being diſhed, ſerve them with fine carved ſlippers, flic't 
orange, and ſugar. 


To make 4 great compound Egg as big à twenty Eggs. 


Take twenty eggs, pait the whites from the yolks, and 
ſtrain the whites by themſelves, and the yolks by chen- 
ſelves; then have two bladde:s, boil the yolks in one blad- 
der, faſt bound up as round as a bal, b:ing boild bard, 
put it in another bladder, and the whites ound about it, 
biode it up round like the former, and bein; boild it will 
be 2 perfect egg · This ferves for g and ſallets. 

Or you may add to theſe yolks of eggs, musx and am- 
be: precee, candied piſtac hes, grated bisket-bread, and ſu- 
gut, and to the whites almond paſte, musk, juyce of otan- 
ges, and beaten ginger, and ſerve it with but er, almoad 
milk, ſug ir, and juyce of eranges. 


To butter Eggs upon toaſts, 


Take twenty eggs, beat them in à diſh with ſome ſalt, 
J and 
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and put butter to them; then have two large rouls or fine 
manchets, cut them into toaſts, and toaſt them againk the 
fire with a pound of fine ſweet butter; being finely but- 
rered, lay the toafts in a fair clean ſ.owred diſh, pat the 
egos on the coaſts, and garniſh che diſh with pepper and 
ſalt. Otherwayes, half boil them in the ſhells, then hut · 
ter them, and ſerve them on toaſts, or toaſts about them. 
To theſe eggs ſometimes uſe musk and ambergre:c:,and 


no pepper. 


Otberwayes. 


Take twenty eggs, and ſtrain them wbites and all with a 
little ſalt; then have a skillet with a pound of clatifi:d 
butter, warm on the fire, then fry a good thick toaſt of fine 
manchet as round as the killet, and an inch thick; the roaſt 
being finely fiyed, put the eggs on it int0.the skillet, 
to fry on the manchet, but not eco hard ; being finely fri- 
ed put it on a trencher-plate with the e ꝑgs upp:raoft,ard 
ſalt about the diſh. | 


An excellent way to butter Eggs. 


Take twenty yoiks of new laid or fre ſh eggs, put them 
into a diſh with as many ſpoonfuls of jelly, ot mut on ga- 
vy witho.:t fat, put to it x quarter of a pound of ſogar, 
two ounces of preſe ved lemon- peel ei her grated or cut 
into thin ſlices or very little bits, with ſome ſalt, and four 
ſpoonfuls of roſe- water, ſtir them together on th2 coals, 
and being buttzr'd d (h th:m, put ſome musk on them with 
ſome fine ſagar; you may as well ear theſe eggs cold as 
bor, with a little einzmon water, or without. 


Otherwayes. 


Dreſs them with latet, white. wine, ſack; or juyce of 
> orange,uuteg faf ſugar, and a l: tele ſalt, brat them well 
1 te ger 


The CA rt 


rogether in a five clean diſh, with carved ſippets and can- 
„ | diedpiſtaches tuck in hem. N 


0 Egg: buttered in the Polamian faſtion; | 


d Take twelve eggs, and beat them in a diſh, then have 
ſteeped bread in gravy or broth, beat them together in « 
mortar, with ſome ſalt, and put it to the eggs, then put a 
d | littlepreſerv'd lemon - peel into it, either ſmall ſhred or cut 
into ſlices, put ſome butter into it, butter them as the for- 
mer, and ſerve them on fine ſippets. | 

Or with cream, eggs, ſalt, preſerved lemon-peels grated 
or inflicess & 

Or grated cheeſe in buttered eggs and fale, © 


. Otherwa)es. 


Boil herbe, as ſpin: ge, ſage, ſweet maijoram, and en; 
dive, butter tue eggs amongſt them with ſ.me ſalt, and 
prated nutmeg, | rhe 

Or dreſs them with ſagar, orange juyce, ſalt, beaten cis 
nzmon, and grated nutmeg, ftrain the eggs wich the jayce - 
of oranges, ind let the juyce ſerve inflead of butter; being 
well ſoaked, put ſome more jnyce over them and ſugat. 


* | To make minced Pies of Eg! according to theſe | forme. a 
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Beil them hard, then mince them and mix them wich | 
ENLMON,: TaW currans, Carraway: ſeed, ſugar, and dates, 
x3 minced *? 
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minced lemon peel, ver jayce, toſe · water, butter, ind ſalt; 
fill your pie or pies, cloſe them, and bake them; being ba- 
ked, liquor them with whi:e. wine, butter, and ſo gar, and 
ice them. W a 

Eggs er Quelgue ſboſe. 

Break forty eggs, and beat them together with ſome 
ſalt, fiy them at four times, half, ot but of one ſide; be- 
fore you take them out of the pin, make a compoſi on or 
comp: und of hard eggs, and ſweee herbs minced, ſome 
boild cu rant, beaten cinamon, almond paſte, ſugar, and 
juyce of orange, ſtrow all over theſg omlets, roul them up 
like a wafer, and ſo of the reſt, pat them in a diſh with 
ſome white-wine, ſugar, and juyce of lemon; then warm 
and ice them in an oven, with beaten butter and fine ſu- 


ger. 
Other wayes. | 

Set on a skillet either full of milk wine, water, ver juyce, 
or lack, make the liquor boil,then have tweaty eggs beat- 
en together wich ſalt, and ſome ſweet herbs chop;ed, un 
them throngh a cuilender into the boiling liquor, or put 
them in by ſpoonfals, or altog: ther, being noꝛ too hard 
boild, take them up and diſh them with bea ea butter, juice 
of orange, lemon, or grupe ver j yce, and benen buitec, 


Blauch ALanchet in a Fi Hing -· pan. 


Take fix egge, 2 quart of cream, a penny manchet gta 
ted, nutmeg grated, ewoſpoonſuls of roſe-water,and two 

. ounces of ſugar, bꝛat it up like a pudding, and fry it as you 
fry a tanhke ; being fried turn it out on a plate, quarter it, 
and put on the juyce of an orange and ſug:r, 


Quelgque- ſpoſe etherwayes. 
Take ten eggs, and beat them in a diſh with a penny 


Man- 
— 
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manchet grated,a pint of cream, ſome beaten cloves,mace, 
boild currans, ſome roſe-water, ſait,and ſugar; beat alto- 
gether, and fiyſt either in a whole form of a tanſie, or by 
ſpoonfuls in Hirte cakes , being finely fiizd, ſ:rve them on 
a plate with juyce of orange and ſcraping ſugar, 


Other Fricaſe or Quelque-ſhoſe. 


Take twenty eggs, and frain them with a quart of 
cream, ſome nutmeg, ſalt, roſe· water, and a little 
then have ſweet butter in a clean frying-pan, and put it 
f me pieces of pippins cut as thick as a half crown piece 
round the apple being coxed; when they ate finely fried, 
put in half the eggs, fiy them a little, and then pour on 
the reſt or other half, fry it at two times, ſtir thelaR, diſh 
the firſt on a plate, and put the other on it, with jayceof 
orange and (agar, 1 ** 


Other Fricaſe of Egge. 


Beat a dozen of eg2s with cream, ſugar, nutmeg,mice; 
and roſe water, then have two or three pippins or ether 
good xpples, cus in round ſlices i hrough core and ah; par 
wem in a ftying- pan, and fry them with ſweet butter; 
when they be enough, tao them up and fry half the eggs 
and cream in other freſh butter, ir it like a tanſie, and 
being enough put it out into a diſh, put in the oth r half 
of the eggs and cream, lay the apples round the pen, and 
the other eggs fried before, uppermoſt; being fin: ly fried, 
diſh ir on a plate, and put to it the juyce of an orang: and 
ſugar, | 
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Section 22. 
.T 4. beſt Ways for the Dreſiing 
W of Artichokes. 1 gan4 
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To ftew eArtichocks, © a. 


1 . artichocks being boild, take ont (be coe, and take 
1 offall che leaves, cut the bottoms into quarters ſplic=, 
ting them in the middle; then have a flat ftewing-pan or 
diſh with manchet toaſts in it, lay the art ichocks cn them, 
then the marrow bf two bones, five or fix large maces, 
belf a pound of preſerved plums, with the firtup, vet juyce, 
and ſugar; if the ſintup do not make them ſweer enough, 
fſetall cheſe Rew togethet two hours, if yon ſtew them in a 
dib, ſerve them up in it, not ſtirring them, only laying on 
tome preſerves which are freſh, as barbeities, and ſuch ke. 
ſippet it, and ſerve it up. / 
 Infleadof preſerved, if you have none, ſtew ordinary 
- plums which will be cheaper, and do nigh as well. Ss 


To fry eArtichocks. 


. -Boil and ſever all from the bottoms, then ſlice then in 
the midſt, quarter tbem, dip them in batter, and fry them 
n butter. For the ſauce take yerjuyce, butter, and ſugar, | 
with tte jayce of an orange, ly marrow on them, garniſh | *- 
- tbea wich oranges, and ſerve them up. | 
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Take young grifthocke* | fackelt fare of all ch 
fide as you pare un a le,and boil them tender n take 
hop and ſplit t theo babe midſt, do not take 
cbieß dt lay che ſpſs Nd downward (oth 
— to dchin aero e flour wi 
two or three yolks of inger, nutmeg, and 
verjayce, make it into — and = them well in it; 
then get ſome clarified butter, make it hot, and fry them 
in ir till they be brown. Make ſance with yplks ot eg 
yerjuyce or cinamon, ginger, ſugar, an 4 


N Gem 0 dn a the fire-tillir 
| thick, Lon ba pur te 
noe On! they up. - 


. as 94 


. Sedion | 


hs 29 e 10 1 0 


* 
- 8 * — 
\ - — 1 * 
: — —  —— 
— F 
9 = 


. 11 Acme COOK: 3 N 


„Section 2 23. . 
* S142 12938 1104 f te F 


Semi be ball bay of 
9 Ty Ff be di Si ak . 


— 
* * — — wo 
— r 6 1 - A __ - b- » . 
* - -U 


1 with 3 g2ds 1.235 mi 
> NN 1:04:23 9740 -21.0w 3 nut 


Tt; ales of wl, und: ct lt f ag: 


tet ſrum it elennſtad he 
put in three quaiters & &H6ind df err, Half u pod 
of prunes,a handful of barrage, as much mint, and as — 
barts . tongue; let them ſceth together till all the ſtrengih 
be ſodden out of the fleſh, then ſtrain it as clean as you 
- can. If yon think 2 party be in 1any bent, put | in  violee 
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To ftew 4 Cock againſt a Conſumpticn. 


Cut him in fix pieces, and waſh him clean, then take 
Agen currans, dates, raiſins, ſug. x5 three or four leaves |. 
amon, pin tmeg,and fome maiden. hair, 
5825 very imall; put all Hefe fore ſaid things into a flaggon 
wi.ha pint of mu: kadine, and boil them in a great braſs | j 
= of half a buſhel; ſtop the mouth of the fliggon with |: 
of * paſte, 2nd let! 5 oa the ſpace of twelve hours; 
we ſtrain the liquor, and give it to the par- 
t 9 cold, two N oonf A the morning &- 

| fiſting, and it Chall elp bim; thi a appreved Medi. | 
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Tak: a good fleſhy cock, draw him and cut him to pie- 
ces, waſh away the b. ood clean, and take away che | phes 
that ſie ar his back, waftt it in white wine, and no ware - 
chen put the p.ects in a fluggꝭ n, and put to it rw5 or thres 
blades of latge mace, a Leaf of gold, ambergieece, ſome 
dates, and ruiſtur of the dyn; cloſe up the 'Fappon with a 
piece of paſſe, and ſet it inn pot A boiling (it hours, ci 


the pot filled v coptinuglly, with hot water, being bcil 


ſtrain it, ard when it is coſd give of it tothe i 
the bipneſs of a bzzle nun. W 
| Stewed Pallets againſt 4 Conſumption: 

Take two pullets being finely c eanſed, cut them'to pie: 
ces, and put chem in « nafrow r.outhed pitcher por well 
__ op the mouth of it with a piece of paſte, acd ſer 
t « boiling it 1 good deep brafs pot or veffef of water, 
boil it eight hours, keep ic continually boiling, and fill file 
led up with warm water; being well fewed, ſt ain it, ind 
blow off the far; wheo you give it to the party, give it 
warm with the yo!k of an tg diiſolv:d wid the joyce of 
an orange. | "MP - 5 
e To diftill a Pig good againſt 4 Conſumption, | 
$f Takes pig fl:y it, and caft away the guts; then taketh: 
, fiver, Ree all the entraifs, and bi 2 Ba clean 

clo. h; then put ir into a Still with a 2 oe, the 

ones taken our, and ſliced into thio flices,q, pond of ſu- 
gar, and an onnce of large mate. If the pariy he hot ip 
the omech, then take theſe ccol gebs, as vio'et leaves, 
firawberry leaves, and half s bandful of bugloſs, til: them 
with a ſoft fi-e as you do roſes, ind let the party rake cf it 
vvery motnir g & evening in any drink, or p oth be pleaſes. 
_ You may ſométities add rai 7 cioves. + 
hb | 14 9 j 
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To make Broth good againſt a Conſumption. 


Take a cock and a kouckle of veal, being well ſoaked 
from the blcod, boil them in an earthen pipkin of five 
narts, with raiſios of the ſun, a few prunes, ſuccory, lange 
c beef roots, fennil roots, parſley, a little anni ſeed, a pint | | 
of white-wioe, hyſſop, violet leaves, flrawberiy leaves, 2 
binde all the foreſaid roots and herbs, a little quan: ity ot 
each in a bundle, boil it leafarely, ſcum it, and when it is 
boild ſtrain it thrœugh a ſtrainer of ſtrong canvas, when 
you uſe it, drink it as often as you pleaſe blood warm. 
Sometimes in the broth, or of any of the meats 'afore- 
ſaid, uſe mace, raifins of che ſun, a little balm, endive, ſen- 
nel ard parſley roots. | _ | 
E Sometimes ſorrel, violet leaves, ſpinage, endive, ſuccory, 
ſige, a little byſſop, raiſins of tha ſun, pranes, à little ſat-| © 
fron, and the yolk of an egg, ſtiained with verjuyce or P. 
white wine. | a 
K Otherwayes. 
| Fennil roots, col:s-foot, agtimonp, betony, large mace, 
white ſanders ſlic t in thin flices the weight of tx pence, 
made with a chicken and a cruſt of manchet, take it morn- 
ing and evening. 


" 
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WII Otherwayes. 
Violet leaves, wilde tanſie, ſuccory roots, large mace, 
raians,and damask prunes boild with a chicken and a cruſ 
of bread.” 3 s 
Sometimes broth made of a chop of mutton, veal, ot 
chi. ken, French barley, raifins, currans, capers, ſuccoij 
roots, paiſley roots, fennil roots, balm, borrage, bugloſs, 
endive, timarisk, harts horn, ivory, yellow ſanders, and 
fum itory, put to theſe all(or ſome)in a moderate quanti:y. 
Otberwiyes, a ſprig of roſemary, violet leayes, tyme, 
mace, ſucco:y, raiſins, and « C uſt of bread, 4 
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To make a Paſte for a Conſumption. | 
Take the brawn of roatted capon, the brawn of two 
putridges, two rails, two quails, and twelve ſparrows all 
roaſted; take the b1awns from the bones, and beat them in 
a ſtone mortar with two ounces of the pithL.of 10:ſt veal, 
4 quarter of a pound of piſtaches, half a dram of amber - 
greece, & grain of musk, and a pound of white ſugar- 
candy b-aten fine; beat all theſe in a mortar to a pꝛrfect 
palle, now and then putting in a ſpoonful of goats milk, © - 
alſo two or three grains of b. zar; when you have beaten 
all to a perfect paſt:, make it into little round cik:s, and 
bake them oo a ſheer of white paper. 


443 © 
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To make a felly ſor a Conſumption of the Lungs. 


Take half a pound of ifing-glaſs,as muc h ha ta- horn, an 
cance of cinamon, an ounce of nutmegs, a. few cloves, a 
poung of ſugar, a ſtick of liquoras, four blades of large 
mace, a pound of prones, an ounce of ginger, x ['t |: ted 
ſ:nders, and as much rubarb as will lie on 8 (x pence, bc il” 
the foreſaid in a gallon of water, and a pint of clarer till 
'| x pint be waffed or boild away, bo. I them bn à ſoft firs 
* cloſe covered, and ſlice all your ſpices-ve.y thin. 


An excellent Water fer a Conſumption: 


T. xe a pint of new milk, ard a pint of go:d red wine, 
{| the yolks of twenty four new laid eggs raw. and diſſolved 

in the foreſaid liquors; then Have 2s much fine l. c't man- 
| cher as will drink up all this I'quor, pur it in « fair roſe- 
od ill with a ſoft fire, and being diſtilled, take this warer in 
all drioks & pott: ges the Gck party (ha. 1 eat, of the quan: 
jj ti'y of a fpoonfal at a draught in beet; ip ons moneth it 
J Vill recover any Conſumption, „ 


>- 
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Other Drink, ſor 4 Conſumption. 
Takea gallon of 1unning,water cf ale meaſure, put to 

it an ounce of cinamon, an ounce of cloves, an ounce of 
mace, and a dtam of aRer roots, boil this liquor till ig 
cons 860 quarts, and let the par iy daily drink cf ig till 
e MEnGs, 6 | 


To make an excellent Broth or Drink for a fick Body. 


Take a good fi:ſhy capon, take the fleſh frem the bones, 
or chop it in pieces very ſmall, and not waſh it ; then put 
them in a roſe Rill with ſl ces of lemon · peel, wood · ſoriel, 
or other heibs according to the PHiciaus dii ect onʒ beiog 
diſtilled, give it to the weak party io drink. 8 

Or ſouk them in malmſey and ſome capon broth before 
you diflill them. | 

Te make a fireng broth for a ſick party. 


Roaſt a leg of mutton, ſave the gravy, and be ing roaſt- 
ed prick it. and preſs out the gravy with a wood: n preſs ; 
put all ihe gravy ĩato a ſilver porenger or piece, with the 
juyce of an orange and ſugar, waim it on the coals, and 
give it the weak party. 

Thus you may do a roaſt or boild capon, partridge phea- 
ſant, or chi. ken, take the fleſh from the bones and ſtamp it 
in a ſtone or wooden mortar, wich ſome ctumbs of fine 
mancher triined wich capon broth, or without bread, and 
pur the yolk of an egg, juyce of orange, lemon, or grape 
yerjvyce and ſugar. 1 l 


To make { bina Bretb. 


Take an ource of China thin fliced, put it in pipkin of 
fair water, with a little veal of chicken, fopped cloſe in a 
pipkin, let it tand four and twenty hours on the embe:s 
bet not h il; then put to it colts-foot, ſcabious, 3 

E E | "I air, 
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hair, violet leaves half a bandful, candied eringo, and two 
or three marſh mallows, boil chem on u ft fire till the 
third part be waſted, chen put in Ceruſtof mancher, a lic. 
tle mace, «fog ralſins of the ful Roned, and let it boil 
2 while longer. Take of this broth every morning half a 
pint for a moneth chen leave it a qoneth, and uſe it again. 
China Broth ber m. 

Take two ounces of Chin 1oct thin ſliced, and half an 
ounce of long pepp:t bruiſed ; iben take of baim, tyme, 
ſage, marjoram, nepe, and ſmalk, of each two ſlicer, cla- 
ry, 2 handful of cowſlips, 2 pint of cowſlip water, and 
three blades of mace; put all into a new and well glazed 
pipkin of four quarts,and as much fair water as will fill the 
Pipkin; cloſe it. up with paſte; and ſer it an the ehen 
warm, bu t-got; to boil; let it Rind thus ſdaking f a 
twenty bours 3 itbba-take it off, and put to it a good big 
cock chickem » calyes ſobt, 1 kagcle oi mutton, ond a lit- 
tle ſale; ſtew all with a gentle ire to a po. te, ſcum jr va- 
cy clean, and heipgiboild d clesteſt from the dregs, 
and drink of it every mornios half a pint bood-warm. 

co make Almond Mil auf a hot Diſeaſe. 

Boil half apcund'of French battey in thiea ſeveral ws 
ere, keep the:14 wa et to make your milk uf; then ſtamp 
'hali a pound of almonds wi:ha lit Je of the ſame tet to 
keep them from oyliog; being/hnely b:aten;8:gjo it with 
the teſt of che buley water, pat ſome hard ſ. gur to. t, bail 

it 2 little, and give it the m. 2; [1,- 
An excellent Reftorgtove for a weak back. + 
Take clary, dates, tbe pith of an ohe, and chop th:m 
together, put ſome cream to them, eggs, grated b e id, and 
a lit:{e white ſanders; 4<mper them all well together, fry 
them, and eat it in the motu ng: falling · 

Other wayes, take the leaves of clary and nepe, fry them 

with yolks of e2gs, and eat them to breakfalt, 


1 
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/ 
þ 
| 


456 


G 


The . COOK : "or, — 


Section 4 


Excellent Was for Feeding my 
Poultrey. 
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To feed Chickens, 


E you will have fat crammed chickens, cgop them up 
when the dam hailfforſaken them, che beſt cramming 
for idem is wheat · meal and milk made into doagh, the 
crams ſteeped in milk, and ſo thruſt down their throats , 

but in any caſe let the crams be ſmall ind well wet, for fear 


you choke them. Fourteen dayes will Feed a chicken ſuffi» 


ciently. * 
| Tafeed Cam. 

Either at the bara doors with 8 of corn and che- 
vings of pulſe, orelſe in pens in the houſe, by cramming 
them, which is the moſt dainty. The beſt way to cram a 
o_ — all Hrange invention: apart) is to take bar- 

ey-meal nably ſifted, and mixing it with new milk, 
— it into good ft. ff douph then make it into long 
crams'thickeft in the — mall at both ends; then 
wettiog them in luke warme milk, givs the capon a full 

* thereof three times aday, noon and night, 
i in + fortnight'6r three weeks be as fat as any 


* > 
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Tus ordering of Goſlings. , 

After they are hatched you (bill keep them in the 
houſe ten or twelve days, and feed them wich curds;ſcald* 
edchippins; or barley meat inmilkknoiden and broken, 
alſo ground malt is exceeding yeod, or any brim trat is 
ſ-alded in water, milk, or tappings of drink.” After the 
have got a lite ſtiength, you may e them go abroad wi 
a ke:per five or fix hours in a day, and let the dam at her 
leaſure intiſe them in che water Ihen bring turn, and 
put them up, and thus order them til they be able to defend 

echſelve; from vermin. Afex u golliog is a moneth or fix 
weeksold yon may put it up to feed for a gteen gooſe, and 
it will be perfectſy fed in another moneth following ; and 
to ſeed them, there is no better meat th: n tkeg onts boild, 
and given plenty thereof thrice a diy, morning, noon, and 
night, wich good ſtore of milk, or milk and water mixt to- 


gether to drink. N 
1 8 Fer fatting of elder Geeſe. 


For elder geeſe which are five or fix moneths old, having _ | 
been in the ftabble' fields aftet harveſt; and got into — 
fleſb, you ſhalt chen chooſe ont ſuch geeſe as. you would 
feed, and put them in ſeveral Pens which are cloſe and 
dark, and there ſeed them thrice a day with good ore 
of oats, or ſpelted beans, and give them to drink water, 
and bg-ley meal mixt together, which muſt evermore ſtand 
before them. This will in three weeks feed n gooſe ſo fag 
i is needful. a 701 Di n ov 


| The fatting of Duckbingee.. 
You may make them fat in ihiee weeks, vivieg them any 
kind of pulſe or grain, and good ore of water. 


| 
| 


Fatting | 
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Fatting of S mans aud Cygnus. 


For ſwans and their feeding, where they build theit 
cefls, you ſball ſoffec them to remeinandifiurbed, aadiig 
will ——— they can bear order themlebves 


__ that buſineſs than — ied 5 - 
. your cypnets men your t, un 
— be through fac in t weekz. you 


mill have them ſooner you ball feec them in ſome 
r IAN Jac pole. 11 +) 
f T5114 boten be: 7779 
of farting Tuber. O 

For the fatring of ruckies ſodden bare is excellentoor 
ſadden oats for the firſt fortnight, and then for another 
fortnight cram them in alli ſores as you cram your eapon; 
nnd they will be fac beyond meaſere. Now for their jnfir- 
muies,when they are at liderty, they are:ſo good Phyfcjens 
for themſelves, that they will never trouble their owners; 
but being coopt up you. muſt cure them 25 you do pullen: 
Their egg: are exceediug wholelome t ent. and reſtore 
nature decayed wonderful 
Having a little diy rc und where bey nay fi and prune 
themſelves, place two troughs, one full of batley and wa+ 
tet, and the other ſall of old dried malt where: n they may 
Fed at their pleaſure. Thus doing, they will he fat in leſs 
than a moneth : but you muſt turn bis walk: daily. 


. 3}; 


Of nexriſorng and fatting Hern: _Puets Gulls,and Bitterns, 

Herns are noutiſhed for two cauſes, eithez for Noble» 
mens ſports, to make trzics for the eniering their hawks, 
or elſe to furniſh the table at great fexaſfts ; the manner 
of bringing tbe n up with the lea ft charge, is to tak: them 
out of their neſts befo:e they can fie. and put them into a 
large high darn, where there is many high croſs b: my for 
them 


—— 
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them topearch on i then to have on the floor diem ſqqaz;e 
boards with rings in hem, and bet wee every board mbich- 
ſhonld be two yards ſquare, to place round (hallpme 
full of water, then te the boards yen (hall tye greay gob 
bits of dogs fle ſh, em from ibe hones, according ta 
number which you 6:ed, and be ſure to — | 
ſweet, and ſhift the water often, only the houſe muſt be 
madt fo, that it may rain in nom and then, in'whichthe 
bern will take mech delight; hut if you feed ber for the 
diſh, hen you ſhall feed them wich livers, and the enrqils 
of teaſts, and ſuch like, cut in great gobbitt. th res 

To feed Gi wits, Tut, Gray-Plevers, or Curl. 


Take fine chilter-wheat, and give chem water thrice's 
day, morning, nopri, and night; which will be veiy ef- 
fectual; but if you intend 'ro have them exrrzordimary 
crammed fowl, then. you ſhall rake the fineſt dreſt whear- 
meal, and mixing it with milk, mak: it into paſte,and ever 
as you kne:d it, ſpi ĩnł le into i: the grains of (mall chiltet- 
wheat, till che pate be fully mixt therewith; then make lit- 
tle ſmall crams thereof,and d · pping them ia w %,g²gũ eto 
every fow! according to his bignels, and let his 
well filled: do.thos 85 oft as you ſhall finde their gorges 
emp!y, and in one fortnight they will be fed bey nd mea? 
ſure, and with theſe crams you may feed any fowl of what 


kinde or nature loe ver. 
OtherwaJes. 


Feed them wi. h good wheat and water, given them 
thri.e a day, morning, noon, and night; if yoo will have 
them very fat & crammed fow!,teke fine wheat meal and 
mix it with milk, and make it into paſte; und a» ycu knead 

it, put in ſome corn of wheat ſprinkled in among the 
p- ſte till the paſte be fully mixt therew;ch; then make lir- 
a N » 14 a 5 we q 0 . i= 


kw 
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de ſmall crams thereof, and dipping thew in water, gire 
to every fowl according to his bigneſs, and that his gorge 
be well filled : do thus as oft as you (hall finde their gorges 


ty; and in one fortnighe they will be fed very fat; 
with cheſe crams you may feed any fowl of, what kinde or 
ature ſbever. 
Te feed Black:birds Thraſher, Felſares, er any ſmall 
aaa Birds whatſoever, 


Being taken old and wilde, it is good to have Tome of 
their kindes tame to mix among them, and then putting 
them into great cages of three or four yards ſquare,to have 
dirers troughs placed therein, ſome filled with haws. ſome 
with. bemp-ſced, and ſome with water, that the tame 
 Ceaching the wilde to ent, and the wilde finding ſuch change 

and alteration of food, they will in twelve ot fourtegn 
days grow exceeding fat, and fir for the kitchen. 


To feed Ollinss. 


Put them into a fine room where they may have air, give 
them water and feed them with white bre>d boild in gocd 
- milk, * in one week or ten diys they will be exttaoid.- 
naty fat. 


To feed Pewet cs 


' Feed hen in a place where they may have the air, ſer 
them good ſtore of water, and ſeed them with ſhceps lungs 
cut mall into little bits, give it them on boards, and ſ:me. 
times feed them with ſhrimps where they ale near the ſea, 
| and in one ſo tnigbt they will be far if they be follow: d 
with meat. Then ted or three days before you ſpend 
hm give them cheeſe curd io furgerhew, 
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ee them with xp wheat Seas water, jr ce hes 
4 Gay, mor 3 NOON, an it 
effectually; but i 1 to He ok — 
crammed fol, then take the fineſt —— 
with milk, & make into paſte, ever us you kn 

in the grains of Serie neon 
therewith; thenmake little ſmall cr: l, di 
aud give to every fi 
gorge ne filled - do thus as 


as yon 
gorge empty, and in one fortnight they will be 
meaſare. Thus you may feed i Doves, a\ knew) 
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E greece Cakes 270 Baton gam mon baked 227 
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Male di} of S pinay s 262 AMuſtard boy ts maße #F © 
bo IEP 7 eee 262 Maſeerd f 15 56 - 
ade of fregs 26 uſt ard c Dijon 1 id. 
"fade diſh of 00 id 57 Muſtard in cakes 157 > 
Made ab of vice ibid.  Maſquedines , 27115 
. e 5 7 Rarciage- Mallet fenc't 340 0 
\ 206 Mallet warinetcd 341 9 
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Mwſbr oows fryed 397 Oſter portage 35 IJ 
A is the Italian fa- Diers baſhed _ ibid- . 


Onfters marivated 


finop 385 
Mwfbrooms ftewed 
Myefhrooms brogld 
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Mabkte pie 


Eats tou we beild 42,43 G Oiſteri ſryed 
Neats aa RAe Oer. bake . 
18086 fer mince ier 

Neat: tingues fewed ibid. Or- cheeks build. 
Neat: tong uet in Brodo Lay: Oxe checks in f Feds 38. 

diero | 109 Oxe-hee ks _ 2 18 
Neats tongue Toaſted 110 
Neat tang ue baſoed 40,4 4 p Hege 14804 


Neats fougnes bal t 1111 "Wa and eridgg tow Fo 75 
Neat, feet l urded and roafttd | 
126 . wake it 275 
vfl fot: 2985 Paſte regal 27 
O. 1 e, diter is 22 - 
Li Podride ibid. 8 
Olints of beef 118 Pujf-paſte . 257,258 
"liner of. A Ef of Vek 4 . of Vidlets, , A 
2357 
oline vis 45 © 76. for 4 Conſumpion 79 8 


Olines lum to feed them- 46 Pallets of Oxe how to dre 
Oatmeal Cad“ "423 them 1co. 
. Omlets of 43944 Pallet patrage 102 
Onions butter 426 Pallets roaſted ibid : 
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Pallets in Fellies 103 Pike bruld 
Pallets bake't 104 Pike babe r | 
Pancahes 174 Plum cream 278 
Panadoes 424 Plaice beild or flewed 346 
Pap. 297 Plovers how to feed them 459 
Peaſe tarts + — Pork broild 167, 168 
Peaſe cod diſh in Puff paſte Pork roaſted 145 
| 263 Pottages 77,78 
Peaſe pottage 421 Pottage in the French faſts- 
Peaches preſerved n 94 
Pewets to nouriſh them 458 Pottage without any fight of 
Pheaſants bow to feed them herbs ibid. 
. |; 451 Pottage called chink 115 
Pheaſant baked 214 Pottage of ellicksanders 4.21 
Pinemolet o Per tage of onions 422 
Pie extraordinary, or 4 Bride Pottage of almonds ibid. 
pie 234 Potlage grewei 419 
Pig of Pippens 242 Pottage of rice 420 
Pippins preſerved 244 Portege of milk ibid. 
pig refed with the hair on 145 Potatoes baked 261 
Pig roaſted otherways 146 Portugal tarts for bangquer- 
Pig ſouc't - 194 F 267 
Pig 2 196 Poſſet how to make it 292 
Pig d. ſtilled againſt 4 Con- Doſſer of Sack 293 
ſumption 451 Poſſet compounded 42 
Pigeons boild 76,93 Peſſez ſimple 9 * 425 
Pigeons baked 214 Poſſe of berbs i did 
Pike boild 3193320 Puffs the French way ibid 
Pie flewed 323 Prawns ftewed 401 
' Pike baſhed 324 Preſe erved green fruit. 2 5 
Pike . 3 P adding of ſeveral forts 21 
Pike jellie 26,327 I 
Pike reafted F 28 P udding. of 2. ar key or Ges 
Pize fried 329 24 
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pry 97 Liver 26 Dninces +a 427 
— of beifers ndder- ib. Quodli 24 
Pudding: black, 126,190 Quail: 4 fea them 461 
Pudding in 4 breaft of Veal 
140,185 R FO... preſerv 4 2 54 
Padding boild 177 Rabbits Haſted 48,64 
Pudding of cream 178 Reſtorative fer a weak, back 
Pudding of. ſwees herbs ibid, 455 
Pudding in haſte 179 Rice tart 245 
Pudding quaking ibid, Rice cream 285 
Padding ſhaking 180 Rice buttered 428 
Pudding of rice  ' 182, Roots we 7 
— ho cinamow 183 
Pudding bag gas 25,183 Fl for green geeſe 92 
Pudding cheveridge ibid. X Sauce rs ng fowl 93s 
Pudding liveridge 184 151 
Pudding of ſway or gooſe ibid. Sauce for roaſt mutton 139 
Pudding of wine in gat: 185 Sauce for roaſt veal I 
* in the Italian faſti - Sauce for red deer ibid. 
186 Saxce for Rabbits 14 
Pudding the French way ibid. Sauce for Hens 149, 150 
— of ſwines lights 187 2 Chickens 159 
rag oatmeal ibid. Sauce for Pidgeons 151 
Pudding pics of oatmeal 188 Sauce for a Gooſe 152 
Pudding baked 189 Sauce for a Duck 153 
Puduin gs white 191 Sance for Sea fowl hic | 
Pallets 12 againſt 4 Cen- Sence for rogft Salon 338 
ſamption 451 Sauſages 36,37, 
Pyramides creaws 286 Sauſages Boulonia  . 127 
Q. Sauſage for jelly 20 * 
Dinces pickled - 1863 Sajlet grand # minc t fowl: 97 
&_ Quince pies 240 Sallet grand of divers com. 
| Quince tarts 241  fowras 158 159 160 | 
Quince cream 278 
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Sallet of elixan der buds 162 Soops of ſpinage 
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Froteh callops of mutton $9 Socps of carrots 
Salmon calvered 331 Cet of artichokes ibid. 
Salmon flewed 332 Soc veal, lamb, or mutton 
Salmon pickled 333 198 
Falun baſhed ibid. Sparagu to keep all the year 
Salmon marinated —_— 210 
Salmon in floff ads ibid. Sparagus battered 427 
Salmon fried 335 Tpinage tart 247 
Salmon roaſted | 336 Steak Pie 226 
Sihmn broild vr "roafted in Steal pies the French way 227 
fefa. 337 Strawberry tart 246 
5 alman baked 33 8 Star geon boild 367 
Salmon chewitr, or minced Stur germ buttered 368 
pres $29 Sturgeon Haſbed ibid. 
Salmon Iumber pie 340 Hur geon marinated ibid. 
Fath cream 283 Sturgeon farced 36g 
Stone cream 1 284 Stur geen whole in ff ado iÞ, | 
Snom cream 279 Sturgeon ſonc't 370 
Tillops fewed 400 Sturgeon broild idid. 
Sta fol baket 215 Stwrygewn fried 371 
Silabub an excellent way 29 S roaſted . ibid. 
Shell bread 274 Sturgeon dlines of it 372 
Snails flewed gry See t 373374 
Swails fried © 416 8 275 
Snails ba ſbed ibid. Star geon minc't pier 376,377 
Snails in pttage 41; Segen lamber ple 378 
Sal, bake't. p 418 Lrur geen oline pie 379 
| Hier 4 "62 Surg eon baked with Yarcings 
>Soals hrild 363 1 ibid. 
bo Foals ftewed 364 Srurgeon 2110 380 
Joals ſouct 365 Sgar plate - £71 
Seals jellied ibid. ant how to fat them 4358 
Seals rec ſted 3665 Sweet-bread ie zt 
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T. Veal Leg farced 19 
Anſey how to make 174 Veal chines boild 10 
Taffety tart 246 Veal lain roaſted 141 

Tart ff of ſeveral colours Veal broild 167 
249,250,251 Veal haſbed 44 
Tortelleti, or little Paſfties Veal farced 28,29,31 
83, 84 Yeniſon broild 168 

Teaſtc how to makg them 175 Veniſon tainted how te pre- 


T oaſts cinawmon 176 
Toaſts the French waj ibid, 
Tortoiſe how to dreſs it 414 
T ripes how to dreſs them 127 


Trotter pie 242 
Triffel how to make it 292 
T wrkiſh diſh of mear 116 
T arkey baked 214 


Turkies how to fat them 458 

T urbut build 345 

T arbut ſouc 7 ibid. 

Turbut ſtewed or fried 346 
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VI breaf ferced 20 


Veal breaſt boild ibid. 


Veal breaſt roaſted 141 
Veal breaſt, loin, or rack ba- 
_ ked 225 
Veal leg boild 17,18 
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ſerve it. 230,231 
Udders baked 124 
Verjuyce how to make it 156 
Vinegar to make it 154 
Roſe Vinegar 155 
Pepper Vinegar idid, 
Umble pies 231 

Arden tarts 245 
Water for a Conſum- 

prion 453 
Waſſel to make it "296 
Wheatears how 10 feed them 

461 © 
Whip cream 284 


White leach of cream 285 
White-pot to make it 295 © 
Woedcocks boild 62.86 
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BO ORS Printed for, and Sold by I 
* | Nath, Brook at the Angel. * 
Cornhil neer the Royal 
N. e 


Beet in Fel. 


He admired Piece of: 
Metopoſcopy, the 
nal Moles of che Body; 

— 
wich Figures, with very Additions: | 

Richard Saxnders, Price 10 ö | 
ls pr Teh Belen new Worth of: | 
W or a general Dictionary, containing | 
Termes, Etymalogy ben perfect Intetpre- 
tatiom of — ſigniſications of hard Engliſd words 
— — Liberal or Mechavick; 4 

as alſo other ſubjeRs chat are uſefal,, or ap 
Language of our Nation; a — very ne 
u well as Our own-Coi 

ſons that would 
or Read, Collected an publi | 
added in this third itiĩom : by —_— Prise 120 4, ia 
Adam in Eden, or Nature's: Parediſe; the iſtory of 
Plants, Herbs, and Flowers; withtheir ſeveral O 
Names, the -Plaees whete they 5 q 
and kinds, their times-of- flouriſhing and decrealingy,as 5 
a 0 


Books Printed for Nath, Brook, 
J Wh their lever fignatures, > a WES 
ons of che ſeaſons of Plancing,nd g 
e Plants, a Work admirably uſeful for 
thi l Il che E 16 Phyfic 2 

is Her c ized all che im- 
ples, hat Gerhard or Parkis . 2 


ſon in their ewo Voluminous 
Herbals have diſcourſed of; even, ſo as tobe on emer- 
gent Oe taſiom cheir own Phyficians, che Irgredients be- 
ing to be had in our Fields and Gardens. Publiſhed for 
the general good, by Fo. Coles, Price 127. 

4, Mare C or the Righe ghe, and Dominion, and 
Ownerſhip of our Bad Fees, laid down in two Books: 


: 9 — fix for Schollers, 
4 Gentlemen and Travellers, Price 8 . x 


Boa in Nuarto. 

. weer Ge, d Li oe the Compleat Clerk, 
and Scriveners Guide ; bei e all Pre- 
fidences and ry nel} ang wiſe che form of 
| all BittsAnſwers, and Pleading-in Chexcery; xs they. were 

Peuned by divers leurned Judges, eminent Lawyers, and 
greve Conveyancers- both Ancier 2nd Modern ;-where- 
 - *unto is added a Concordance from Ripberd the third, to 

- this very time; with large Additions, : Price 12 5. 
6. Don 5 Landen, a Comic] Hiſtory of the late 
Paſt times in Dro!, "Price 12 4. 
v. Vercinge idr, u nem Droll, compoſed on — 
of the pretended Gamen Princeſs, Price 6 d. 

e | ti of Fines in Chancery, upon 
"the Suing · out, or obtaining ſome: fort of Original Writs 
wt — of C f meſtminſter, 
A * Price 64, * 
of the Lite of Biſhop $ anderſon, whete- 
jo 6 comnicd ki Jgmenzogon materia Cie of Cn 
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edge in the Latin Tongue, or for frangers to frame and 
" Foenk 
| od Scholars 
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ed. that befides the cafic underſtand- 
There is alſo laid open a 


with the ſeveral judgments of many learn- 
on the praiſe of the whole work, very much 
by Paul Fax Berrenii a Tranſilvanias,the fourth 
Price 8 . 

Wits Interpreter, the ih Parpaſſme, or a ſure guid 
to thoſe admirabl e accom| chat compleat che 
\ Eogliſh Gentry, in the molt aceoprable qualifications of 
, . or writing com fancies, deyices, expe- 
. kRions, and « i mode Letters : 
by} Cheb Edition, to v hich-is added theſe ſeve- 
| a en Games vize Ombre, Paqic, Cheſs, Gert and 
b v. Price 5 . 

&c © The Myſteries of Love and Eloquence, or the Arts of 
Rees, 1 as they are managed i in the 
Hide Park, and che New-Exchauge, and 
Places, a Work in which is drawa to the 
* nts ot the moſt accompliſnt Perſons, 
85 16 of the Courtly entertainment, e f 


ir Ladies ar Ball, their actuſtomed ſports, Croll $, arid 
: the witchcraft 6f their perfiraſive Language, in 
ir approach, ot other ſerret diſpatches, | | 


2 Newly re- pri inted the inte Letters of 1 
. nl, a keen ranſlator, of the thres firſt 
A — 2 — _ of Cleapatra, ſor the per- 
| d by bis dear Brother . 


Tee Method of Chymical Philoſophy 1 and Phylick, be- 
a brief Introduction to the one, and erue diſcovery 


— —_— — 


4 the Angel bt — 


of the other; 1 namely, of diigo qualities, % 
Symptome, and certain cures, the like never b aan 
(in Engliſh, H. Bitiden, Price 23. 6d. . 9 
Exclides Elements in fifteen Books in Eogliſh, 0M 
pleated by Mr. Barrow of Cambridg. Price 33. 
be Engliſh Lovers, a pleaſant new Romance, 22 
The Rump Songs, being a Collection of the-moſt in- 
genious Songs from the _ 1636, until this preſent year” 
1664. Price 4 z. * 
The ſage Senator, a Diſcourſe on the wiſdome of ſuch | 
as are called to publick Employment for their Councrey, 
preſcribing a Method co diſcharge a publick cruſt : . 
E. G. Price 2 5. 
The Por1ugal Hiſtory, deſcribing the ſaid 
with the cuſtoms and uſes among them, Price 15. 6.7, , 
God's Revenge againſt Murther Epicomiſed, to whiel 
is added. divers other Relations of Murther-not in the 
large Book, Price 3 1. 
The Hiſtory of Hungaria and Travfluanid, with a 
account of that Kingdom: by 7. J. Price 2.5, ; 
The exact Surveyor, or Directions for. nuke 
ſorts of Lands: by Robert Eyre, . 6d. © 
A Platform for Purchaſers, a Guide for builders, at 
Mate for Meaſures in three Books, neceſſary for all chat! 
are concerned in building: by Willien Leyborne yor; Þ 
very uſeful for all Gentlemen, Price 2 . 6 l. yo | 
An Hiſtorical Eſſay, endeayouring a probability thi 


the Language of the Empire of Chiza, is the Prinditin 

Language, by Fan Webb of Burleigh Eſqʒ newly f 2 

Price 2 5» l 
Bocks in ſmall Octævo and T welves, wits © 


An Introduction to the Tentonick nog bk 
8 determination of the Original of the Soul 
than Fellow of Peter-boſe in e, % 7 3 
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iſtory Mitre; — Gene · 
aur dee be alin Clark, 1. 
® . "Are of ſimpling, and introduſtion to the know= 
ng of Plants, wherein the definitions; di- 
s places deſcriptions, temperatures of them are 
t difcourſed ot, alſo a diſcovery of the leſ- 
— dy Cater; Price 1.7. 
| ok een Cloſſer Opened; incompatable ſecrets in 
1 7 Cand ping, and Cookery, 
e preſented to the Queen, by the moſt experienced 
the times tnany ef were hodoured with 
n practiſe. Prite al. C U 
Frotita or a Collection of Scotch Proverbs, and - 


Soo | phraſes; R B- very delightful, Price-6 d. 


” The Blood of che Grape, deſcribing the uſe ot Wine, 
\ ata bs nouriſhing te diere Body, Price 1 5. 


arſe of the'fmall Pox, and obſe: vations on the 
Þ Por, both by the learned Tobias Whitaker, Plies 
{ ni Foereb Majeſty. Prite 15. 
2 a] e Arethmitick in large Obs. 
end new Copy- Book, vis. England's Pen-man, a 
to be knosbehe beſt that ever he engraved. 


ond exact Map of the whole World, * ith the 
e t diſcoveries of all che parts in * and other 
o * a nei deſcri on thereof. : 
5 \ ne Ya thee et Price 4d, 


mr of the Exchange, as it was before the Fire: 


. exact Map, with a true deſcription of 
Tf Landon, and ics Ruins faichfully Surveyed; 
ens; ts Original Antiquities, Monuments, 

, and Priyiledges, according to the anci- - 
to ſeveral Kings; wich ics Juriſd cti- 
on ef dhe Wards ny well kgown, 
pn 3 | | now : 
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worthy vledg 
ined Propel ban what 
expedicartoke given, ani 
Reaſons to ſhew how much the peace and welfar 3 * 
cerned therein: by R. T. Price 12. 15 1 
An Hiſtorical Diſcourſe, with Mathemati 4660 
ſtrations, proving the Influence of the planets i ard 
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Price 117. 
Wit reſtored in * ſelect Poems noe forn 


liſhed, by Sir aba Meins and M. Smith, with c > 
Sposcive Wit the Muſes Merriment, a — | pting | 
Drollery, Jovial Fancies, &c. PriceIs. 6 4. 'h 
Wit and Drolleries, with other Jovial Poems, # 
new Additions: by Sir F. M. M. I. * S. W. D. tł et it 
fe Price 2 5. 6 d. »  .- +. - 
0. Cleaveland revived, Poems, Spee BA 4 | 
other of his genuine and incomparab piches, * 
Impreiſion, with many Additions, Price 14. 8 d. 
A Spayiſhand Portugal Grammar, by Mr. n 
wich Inſtructions to attain to choſe two Languages, @ 


f Price 21. 


Several Poems of divers forts; by LL 


Price 2 5. 6 d. 


Doctor Bunworth on the French Diſeaſe; h 
ſ ;mproms thereof, and preſcribing ics w_ 
ful in chis Age, Price 1 5. ; 
The Man Mid-wife, being a guide for Mic 
Childe. bearing Would, in times ol ce pc 
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